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In This Issue: 


A 20-page preview of the annual meeting of the Institute 
of Food Technologists, New York City, May 7-11 


How General Mills packs bakery mixes 


How Western Oregon cans corn in squat No. 10 cans 


How Seven Keys sells fancy glass-packed preserves 


Newest 


TECHNICAL INFORMATION 
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thy GEIGY—creators of chemicals for modern agriculture 


FOR | BROAD SPECTRUM — INSECT CONTROL ON VEGETABLES 


depend 


upon 


DIAZINON 


INSECTICIDES 


Positive control even when problem 
insects threaten. 

Economical because broad spectrum 
effectiveness permits simplified spray 
program—reduces number of applications 
and pesticides needed. 

May be applied to within a few days 

of harvest. One of the safer phosphate 
insecticides. 


Residue tolerance 0.75 ppm 


Geiy ORIGINATORS OF DOT INSECT DES 


GEIGY AGRICULTURAL CHEMICALS 


Division of Geigy Chemical Corporation «+ Saw Mill River Road, Ardsley, N.Y. 
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Aphids 

Black bean aphids 
Carrot rust flies 
Colorado potato beetles 
Corn earworms 
Diamondback moths 
Dipterous leaf miners 
Flea beetles 

Harlequin cabbage bugs 
Imported cabbageworms 
Leafhoppers 

Mezican bean beetles 
Mites 

Onion maggots 

Onion thrips 

Seed corn maggots 


Southern 
potato wireworms 


(Drosophila 59) 


a 


| 
| 
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Beets 
Broccoli 
Cabbage 
Cantaloupes 
Carrots 
Cauliflower 
Celery 
Collards 
Cucumbers 
Endive 

Kale 
Lettuce 
Lima beans 
Muskmelons 
Onions 
Parsley 
Parsnips 
Peppers 
Potatoes 
Radishes 
Snap beans 
Spinach 
Summer squash 
Swiss chard 
Tomatoes 
Turnips 
Turnip tops 
Watermelons 





NEW STANDARD-KNAPP GLU-LINER 


NEAT 


QUICK 


STINGY 


THIS NEW CASE GLUER reduces your adhesive 
costs by gluing in neat, quick-gripping stripes in- 
stead of wide, wasteful bands. Its air-tight, low 
pressure system of feeding assures uniform appli- 
cation which you can pre-set for heavy, medium or 
light. Also, you lose no glue to air-hardening. 


THE GLU-LINER IS ALWAYS READY 
TO GO. JUST PUSH A BUTTON. 


NO GLUE POTS to clean and fill; no rollers to 
scrape. Glue is stored in a reservoir. Floors stay 
cleaner. Make-ready and set-up time is reduced; 
production hours boosted. No shear pins — over- 
load protection is electrical. Push a button and you 
restart in time. For case gluing as modern as your 
package, write for the details on the Glu-Liner to 
Emhart Manufacturing Company, Portland Divi- 
sion, Portland, Connecticut, 


EMHART 
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COVER: A reflux flask for the extraction or 
hydrolysis of protein is used to check the 
nutritive value of processed foods by Gen- 
eral Foods Corp. The equipment is in use at 
GF's Tarrytown, N. Y., research center. This 
facility, with others in the vicinity of New 
York City, will be g the ts which 
will draw many hundreds of food technolo- 
gists to Manhattan May 7-11 to attend the 
annual meeting of the Institute of Food Tech- 
nologists. Details of the important event are 
found in a special section beginning on 
page 31. 





FEATURES: 


volume 130, number 4 APRIL 1961 


Oregon Cannery Wins Institutional Trade with Size-graded Corn 


in Squat No. 10s 


Western Oregon Packing Corp., Corvallis, produces higher 
quality corn with continuous cooker, smaller can. 


Freezers Hold Lively Convention 


Dallas, Tex., convention of the National Assn. of Frozen Food 
Packers provided new ideas, equipment, products. 


How General Mills Packs Baking Mixes 
Minneapolis, Minn., firm must package dry mixes to meet 


various climate conditions. 


Specialty House Uses Varied Sales Outlets 
Seven Keys Co., Ft. Lauderdale, Fla., sells “Florida accent” 


preserves locally and nationwide. 


4 preliminary evaluation of the background and the tempera- 
ments of key members of the new administration. 


IFT ANNUAL MEETING 


Your Most Important Ninety-Six Hours 
A statement to management by Dr. Imri J. Hutchings, presi- 


dent of Institute of Food Technologists. 


General Program in Brief 
New Equipment Slated for Exhibit 


Four Symposia on Technical Program 


Guide to New York City 


Research Facilities in the New York Area 


Summary of Tours in New York 


SPECIAL DEPARTMENTS: 


Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices 
Industry News 

New Products and Packages. . . 
Raw Products 

Food Merchandising 

New Equipment/Supplies 


Western Canner News 
Suppliers News 
Association Activities 
Food Technology 
Advertisers Index 
Coming Events Calendar 
Classified Advertising 
The Editor’s Page 


. .next month 
next month 


MACHINERY SALE in the classified columns 


In Coming Issues: Citrus juice is now made into crystals . 
is used in canning burgers 


. . Infrared heat 
An Oklahoma packer 


freezes nationality foods. 





asgrow 


M oa Fo I... by Asgrow to give you 


extra cases of fancy quality corn, from a heavy tonnage 
of raw product 


Description 
Plant: Large, vigorous; very few tillers; good Kernels: 14-20 rows; very deep, narrow; bright 


resistance to wilt; good tolerance to drought. yellow; exceptionally high recovery; excellent 
Ears: Thick, heavy, borne high on the stalk; easy quality for processing, either. whole kernel or 
to snap; nearly cylindrical; well filled. cream style. 


your Asgrow sales representative about Merit, next time he calls. 


ON Aser w Seed Company 


New Haven 2, Conn. e Atlanta 2, Ga. e Mechanicsburg, Pa. e Oakland 4, Calif. 
In Texas: Asgrow Seed Company of Texas, San Antonio 11, Texas 
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Task-Designed to serve you ef- 
ficiently and economically, the 
Crown plants located on the map 
(at right) are at the hearts of 
key canning centers. If your op- 
eration is near any one of them, 
you can get the many benefits of 
local service : quick delivery, re- 
duced inventories, less ware- 
housing and handling expense. 
The plants in Winchester, Vir- 
ginia, and Atlanta are com- 
pletely new — new lines have 
been added at Orlando and 
Bartow, Florida, Chicago, Phila- 
delphia and Baltimore. Put these 
facilities and Crown's pioneering 
experience to work for you. We 
will be glad to provide you with 
more details. 


TASK-DESIGNED 


facilities provide added service and economy for you 


ROW rR for cans + crowns + closures * machinery 
CROWN CORK & SEAL CO., INC., 9300 Ashton Road, Philadelphia 36, Pa. 
































_™ body labels... 


by emphasizing both sides of the container. Many 
leading manufacturers have discovered new sales allure 
in their packaging. Multiple labeling offers 
the ideal display area for premium offers, seasonal promotions, 
recipes, use directions or tie-in and... enhances 
product sale too... by giving the consumer that something extra. 
Write for your copy of 
“What Are You Doing To Be Noticed?”. 


cot ohne Se! PPE WORLD TIS 


ECONOMIC MACHINERY COMPANY + WORCESTER 7. MASS. / Division of Geo. J. Meyer Manufacturing Company 











BUSINESS NEWS LETTER } 
PACE EER ootaity sedicated to serving canned, dry, frozen, glassed fod processors 





April 1961 


Integration of growing and processing operations has many supporters in 
the U.S. canned-dry-frozen-glassed food business, may win more in the future. A 
report by Fed. Trade Commission shows that from 10% to 33% of all fruits and vege- 
tables delivered to plants of freezers were grown on land owned by the frozen- 
packers, or by members of cooperative processing firms. Canner/Packer provides 


additional data in the April issue. 


Some signs indicate the weight-reducing-drink binge in the U.S. is taper- 


ing off. Stimulated by the remarkable success of Mead Johnson's "Metrecal," intro- 
duced in 1959, upwards of a hundred brands of powdered and liquid 900-calorie prod- 
ucts have been introduced, most of them made of powdered skim milk, soybean flour, 
minerals, vitamins and flavoring. Mead Johnson profited mightily in 1959-60, 
jumping its net profit from $4.1 million to $10.4 million. No others have done as 
well, and most firms' experiences have been very disappointing. Many have abandoned 
their products, and 1961 sales appear to be running behind 1960, say some osbervers, 





Processed food packers spend more and More money to reduce operating costs 
through mechanization. General Foods Corp. expended $34 millions in fiscal 1959-60, 
for capital improvements, and increased such investments to $45 millions in 1960-61. 
According to President Wayne C. Marks, “Over the last two years there has been inten- 
sified emphasis on cost reduction projects." Mr. Marks predicts that “capital ex- 
penditures will continue to rise significantly in the next two years." 





Vending machines take more and more of the retail volume of many products, 
including processed foods. Such units sold $2.5 billions worth of merchandise in 
1960, estimates Business Week, and are expected to sell $+ billions worth in 1965. 
There are about four million machines now in use in the United States, exclusive of 
units for music and amusement. The proportion of the processed food pack sold 
through such equipment is small, but it is growing. 





Refrigerated warehouses grow in storage capacity in the U.S., and shift 
more and more from cooler to freezer space, according to U.S. Dept. of Agriculture. 
Available storage in public and private refrigerated warehouses gained 241 million 
cueft., or 34%, from 1949 to 1959. In 1959, public warehouses had nearly twice as 
much freezer space (O°F. and below) as cooler space, and freezer capacity nearly 


doubled in the last decade. 





New method of determining whether packaged foods and other products live 
up to the weights printed on them, just adopted by California, may be applied in 
other areas. Fundamental idea is to judge weight on basis of good commercial pack- 
aging practices. Method gives decided advantage to packer with efficient controls; 
the smaller his over-under deviations, the less he has tc overfill. Application 
of the system thus should greatly stimulate use of mechanical check-weighing devices. 








Aunt Nellie's Foods, Inc., Clyman, Wis. will build an addition to its 
processing plant to handle corn this year, beans next. Q'Donnell-Usen Fishers 
Boston, will build $1 million plant in Gloucester, Mass. Lamb-Weston awarded con- 
tracts for a potato processing plant in American Falls, Ida. for $2 million 
facility. William E, McIntosh Company, Inc., pioneering firm in dehydro-frozen 
apples will expand facilities at Geneva, N.Y. Mammouth Spring Canning Co., Sussex, 
Wis. has started construction on a new processing plant at Oakfield, Wis. 
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Another © 
NEW 


Development |: 
from a 
ATKRON : 
New 


Mode/ 
O16) SEE IT IN OPERATION 


BOOTH 328, ABCB SHOW 
DETROIT, MICH., NOV. 14-17. 


Continuous Motion 


CASE PACKER 


PACKS UP TO 20 CASES PER MINUTE 


New Model CP-20 adapts the amazingly efficient packing service as the pace-setting Model CP-30 . . . and at lower 
head, developed for Atkron Dumore High Speed Case Packers, cost. Completely automatic, Model CP-20 offers the same 
to a stationary frame . provides operators of slow and versatility — packing bottles, cans and jars in varying sizes 
medium speed lines with the same efficient, trouble-free up to 32 ounces Only minutes are required for changeover. 


vw Efficient... irregularities in case or container supply are % Simple Design . . Simple, continuously operating conveyars route 
automatically compensated to assure full cases cases and containers through the Case Packer 
at every drop and the packing drop is accomplished by a 
simple cam arrangement. No complex reciprocating 
% Versatile . A single unit handles a variety of container sizes mechanisms 
and types through a system of quickly inter- 


changeable packing heads % Fully Protected . . . Automatic controls prevent damage to the ma- 


chine or the material being packed 

Requires only the casual attention of one operator 

% Automatic . .. qw y . 2 P % Compact... Occupying space approximately 4° x 9’ in the 
conveyor line, Model CP-20 is designed to receive 

containers and cases and to discharge filled 

cases at standard conveyor heights, fitting easily 


*%& Speedy... Exceptionally high capacity for the money into any plant layout. 


w® Quick A changeover for different cases and containers 
Changeover can be accomplished in 20 minutes or less 


Nothing we say concerning the superiority of Atkron Dumore 


Case Packers Model CP-20 can equal an actual inspection of Whatever your operation, it will pay you to investigate Atkron 


DUMORE Equipment. 


the equipment. 


Distri try MANUFACTURED BY ATKRON, INC., CUYAHOGA FALLS, OHIO 
istributed ? at * 


and Corsten’ sae GEO. J. MEYER MANUFACTURING CO. muwauxee, wis. 


exclusively by 
vd , nog 
pags MACHINERY CO. WORCESTER 3, mass, (5 5 
‘ Division of Geo. J. Meyer Manufacturing Co. ee 
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Stops them cold 


Your Sefton Wraps can now have the brilliant realism to 


stop the housewife cold and make her buy. Muirson captures * 


the natural color—then protects it with Tuff-Coat. This exclusive finish positively resists frost, 


moisture transfer and scuffing. Buy your Sefton Wraps from Muirson and the housewife will 


quickly warm to your products. 


because MUIRSON specializes in LABELS 


This page was prepared in its entirety by Muirson Labe/ Co.. Inc., San Jose. Calif; Peoria, lil; and Meriden, Conn 


J. T. Baker 


CALCIU 


YOU GAIN SECURITY WITH 
THE PROVED PURITY 
OF THE U.S.P. GRADE 


More and more food processors gain 
security by specifying J. T. Baker 
Calcium Chloride, U.S.P. Granular and 
other fine chemicals made to precise 
standards of purity 


Every lot of Baker's Calcium Chlo 
ride is controlled to conform to all the 
requirements of the current U.S 
Pharmacopoeia. The product is in the 
form of the dihydrate and is free-flow 
ing for easy handling. Available for 
scheduled deliveries in truckload or 
lesser quantities 





wrmation about j T 
cov Baker CALCIUM CHLORIDE 
U.S.P. or other fine chem 
cals for the food industry 


rr pani) sah 


| Calcium Chloride, U.S.P. Granular 

| Ammonium Chloride, U.S.P. Granular 

] Ammonium Sulfate, Purified Granular 

| Ferrous Sulfate, U.S.P. Exsiccated 

| Iron, N. F. Powder 

| Potassium Bromate, Purified Powder 

| Potassium lodote, Purified Powder 

| Potassium lodide, U.S.P. Granular 
Potassium lodide, Calcium Stecrate 

| Purified 90-100% Mixture 

Nome 

| Firm 

| Address 

UL 


City Zone Stote 


J.T. Baker Chemical Co. 
Phillipsburg. New Jersey 


12 


Re. March Issue Editorial on 
Recruitment of Tech. Students 

We are in full support of the pro- 
gram to stimulate interest among high 
school students to choose food tech- 
nology as their career. We have the 
established policy of encouraging 
groups to visit our plant during the 
season. We also have available a cou- 
ple of films showing the operation of 
our plant, for off-season visitors 

We are presently working on a com- 
pany program to find out to what ex- 
tent we can get the children of our 
own employees interested in following 
the footsteps of their parents and con- 
sider food processing as their future 
profession 

In addition to the ‘Career Day’ in 
which some of our employees’ children 
will participate, we would like to have 
made available brochures or other ma- 
terial explaining the future possibili- 
ties of the food technologist, and also 
the range of earning levels and oppor- 
tunities for advancement. We would 
like to send such material to employees, 
growers and others who supply us, who 
have children of high school age 

We are convinced that the combined 
efforts of the industry will succeed in 
getting among young people the in- 
terest which this important segment of 
our economy deserves 

Max LEHMANN 

President, Northwest Packing Co., 
P.O. Box 1928, Portland 11, Oregon 

@ Institute of Food Technologists, 
176 W. Adams St., Chicago 3, Ill., has 
available a 12-page brochure entitled, 
“Food Industry Careers in Food Tech- 
nology.” Folders are also available 
from some colleges and universities, 
one about Oregon State College may 
be obtained from that. institution's 
Dept. of Food & Dairy Technology, 
Corvallis, Ore —Ed 


Food Technology Center 
Established in Taiwan 

We have recently established a Food 
Technology Demonstration Center in 
the College of Agriculture of National 
Taiwan University. It has four distinct 
objectives in its operation. These are 
development of the science of food 
technology in Taiwan; conservation 
and utilization of foods; cooperation 
with the food industries and develop- 
ment of new processed foods for ex- 
port; and improvement of army fa- 
tions and the training of personnel for 
related work 

Since my attendance at the FAO Re- 
gional Food Technology Seminar for 


| 03 LETTERS FROM READERS 


Asia and the Far East, this center. has 
exerted much effort to promote . . food 
technology in Taiwan. 

T. S. PANG 
Sponsor, Food Technology Demon- 
stration Center, Dept. of Agriculture 
Chemistry, National Taiwan Univer- 
sity, Taipei, Taiwan 


Book on Peas Is Available 
for U.S. Publication 

My recent book // Pisello (Peas, its 
culiivaiion and canning), is available 
to anyone interested in publishing it 
in the U.S. It has a large bibliography, 
statistics, and reference section which 
I believe would make it useful in your 
country 

If you will consider the publication 
of my book in English, it may be 
possible to give you its sole rights for 
a certain number of years. 

Dr. RiccaRDO LUCHINI 

Canning 2452, Buenos Aires, Argen- 
tina 
e Dr. Luchini’s book, in the Italian 
language, appears to be a competent 
survey of pea processing.—Ed. 


Problem with Prawns 

We are having some difficulty in 
packing prawns in tins. The prawn, a 
marine material, contains, as you 
know, sulfa that seems to be enough 
to become a cause of discoloration 
when probably it reacts with the tin. 
Perhaps you could help me get the 
right information on the right type of 
tin for this packing, if you could find 
time 

U THAN Hyun 

Senior Research Officer, Food Tech- 
nology Section, Union of Burma Ap- 
plied Research Institute, Yankin P.O., 
Rangoon, Burma 

@ We have sent our comments to 
Reader U. Than Hyun, and hope 
others will also let him have useful 
suggestions—Ed 


Summer Jobs for Students 

We hire college students during 
summer vacations. The pay is attrac- 
tive and we take deliberate steps to be 
sure the student has a chance to work 
in several jobs, to increase his know- 
ledge. 

I feel that many, if not most high 
school students, decide about their 
future work before their senior year. 
It is suggested that a suitable piece of 
literature be prepared and sent to high 
school juniors 

F. GILBERT LAMB 
President, Lamb-Weston, Inc., P.O. 
Box 109, Weston, Oregon. 
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HOW RESEARCH 
KEEPS TINPLATE 
EVER-NEW! 


Tin cans have been in successful use for 
over 150 years; yet they are ever-new 
Constant research and development by 
tin producers, tinplate makers, and can 
manufacturers results in new and better 


THE MALAYAN TIN BUREAU e« 


rigid containers for packers and con- 
sumers of— 

* FRUITS AND VEGETABLES « BEER « SOFT 
DRINKS « COFFEE « PET FOODS « EVAPO- 
RATED AND CONDENSED MILK « LARD AND 
SHORTENING ¢ SEAFOOD « OTHER FOODS, 
INCLUDING SOUPS AND BABY FOODS 


Recently developed thinner gages of tin- 
plate can cut weight almost in half. These 
new materials, with 4-lb. electrolytic tin 
plating, are available for citrus juices, 


Photo courtesy 
American Can Company 


beer, soft drinks, motor oil and seafood. 


Only tinplate offers these advantages: 
economy; strength and rigidity in any 
size; durability; no effect on taste of con- 
tents; noncorrosiveness; ease in mass 
handling—no breakage; ease of display, 
stacking, stocking or storing; compact- 
ness; no light damage to contents. 
Neither aluminum, glass, paper, or plastic 
can match this winning combination of 
protective qualities. 


Dept. 49, 2000 K St., N.W., Washington 6, D.C. 
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Your Anchor Man 
brings you all the benefits 
of SPECIALIZATION 


in glass packaging 


In short, this means uniform, high quality glass 
containers, closures and sealing machines... 
specialized technical service and prompt deliveries 
...all resulting in efficient, economical production 
and dependable protection for your products. For 
more details contact your Anchor Man or write 


Anchor Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Specialists In Glass Sales-packages 


Anchorglass Containers —crystal, amber, emerald green, 
georgia green—all standard styles, sizes and finishes 

Metal Closures— vacuum, twist, screw and lug types 

Molded Closures—stock and private design in a wide range 
of colors 


Sealing Machines—automatic and semi-automatic—vacuum and 
non-vacuum—speeds 30 to 1000 per minute 
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Merchants’ Frozen Food Center being built at Secaucus, New Jersey 


A National Network of Independent Refrigerated Warehouse Companies 


- N.Y. © Jersey City, N.J 


MERCHANTS REFRIGERATING COMPANY 


QUINCY MARKET COLD STORAGE 
& WAREHOUSE COMPANY k 
' tert j er, M . N Hopkins, M Minneapolis 
to F St ‘ WISCONSIN COLD STORAGE COMPANY 
C MOHAWK REFRIGERATING COMPANY 


New York, Jersey City 


OMPANY 
' ELD ¢ ) STORAGE COMPANY, 


TAMPA COLD STORAGE & WAREHOUSE 
CORPORATION, T F EFRIGERATEC D SERVICES, INC : 

FLORIDA : S WAREM ” nt f ONSIN REFRIGERATED SERVICES INC. 
Deane. 0 CONTINENTAL FREEZERS OF ILLINOIS 
CENTRAL F z A T E YSTEA N n Mors 

Plont f 

GRIFFIN FREEZER 


Milwaukee, Wis 
TERMINAL ICE & COLD STORAGE COMPANY 


Portiond. Sale » and Woodburn, Oregon 


Nampa, idaho * Walla Walla, Washington 


eC 
“- 
eS Mares -Arrericar Refrigerated Services 


3S, COLORADO « DR. H. C. DIEHL, MANAGING DIRECTOR 


HEADQUARTERS OFFICE 





ONE CONSTANT IN THE FOOD PROCESSING EQUATION: 


MORTON ‘999’ SALT = UNVARYING QUALITY 


Please send me more information on Morton ‘999’ Sait 


Name 


tne 
Title 


nore unitorm 
Company 
ntirely free Address 
can distort 
m 


City Zone State___ 


w in the trace eta opper and iron. 


Morton ‘999’ is available eearyehare accept no substitute. 
9’ is the highest purit ult rcially available 4 
everywhere the United States. | juality never varies from 
shipment to shipment, whether you buy it in bulk for direct salting, 
: tablets made to you n specifications—either straight ; 


or in 
or blended with other flavoring agents. Send for complete infor- INDUSTRIAL DIVISION 


mation today! Dept. cp-4, 110 N. Wacker Drive, Chicago 6, Ill. J yo’ 
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CANNED VEGETABLES 
Prevents pre-processing browning 


FRUIT DRINKS 
“Peps up” as an acidulant 


BABY FOODS 
Improves palatability 


BREADED SHRIMP 
Slows enzyme action; 
reduces bacterial growth 


CANNED SOUPS 
Enhances flavor 


FRUIT PIE FILLINGS 
Increases fruit content; 
improves flavor 





CANNED FIGS 
Reduces autoclave temperature; a = 
improves flavor and texture lemon juice 
product ! 


These are a few of the processed foods 
that look better, taste better and sell better, thanks 
to Exchange Concentrated Lemon Juice. 





They range from ocean bottom seafood to 

treetop fruit. 

Your product may be one that can be transformed 
from “good” to “superior” by the use of lemon juice 
as a flavor enhancer. Loss from spoilage or 
discoloration can often be cut —even eliminated— 


MAYONNAISE 
Extends shelf life 


by using it in processing. 

Exchange Lemon Juice can be a selling 
ingredient of distinction on your label at a cost 
of just pennies. Tell us what your product is. 
We'll tell you if and how lemon juice can 


improve it. Just use the coupon. 


po 


- 
Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St. 
Ontario, California 


GENTLEMEN: Our product is 








. How can lemon juice help? 


NAME 





PRUNE JUICE 
—_ Accents flavor 
— 


“= 





ADDRESS 


CITY 








STATE 





VEGETABLE JUICE COCKTAIL 
Adjusts acidity; improves flavor 


rR 
| i 
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Manufacturers of: Papers 
(Impregnated + Coated 
* Laminated + Reinforced 
Flexible) Bags + Sacks 
Liners + Covers (Single 
and multiwall construc - 
tion, using all types of 
material to carry, cover 
or protect all types of 
products). 


( rom wel / 


paper company 


with 
Cromwell 
ferro-pak 


To bring you better cans .. . actually 
save you money . . . more and more man- 
ufacturers are shipping cans in FERRO- 
PAK CAN BAGS. 


Here’s why: 


Cans are kept clean and free 
of rust—kept ready for use with- 
out waste or loss of time. 


What's more, cans stay that way 
—in top-quality condition—on 
your storage floor. 


Ferro-pak is an exclusive for- 
mula. Whenever moisture is present, from 
whatever cause, the inhibitor in FERRO- 
PAK continually vaporizes—rendering 
liquid moisture or water vapor non-corro- 
sive. In can bags, the FERRO-PAK treat- 
ment inhibits rust on cans regardless of 
storage conditions—lets you use a// the 
cans you buy, even weeks after opening 
the bags. 

Make sure your cans are being shipped 
to you in can bags treated with CROM- 
WELL FERRO-PAK. You'll save money 
by reducing can throw-aways. 
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Knox Glass gives us eye appeal, ruggedness 
and good delivery, says major pickle packer 


“Glass jars have a shelf appeal that no other container 
can match,” says the General Manager of one of the 
nation’s foremost packers* of pickles and relishes. “Our 
product is an impulse item—few women go to the super- 
market with pickles on their list. The glass container 
makes them buy 

“Seventy percent of the glass we use is made by Knox. 
And nine of the 13 different sizes and shapes of jars we 
use are private molds—designed exclusively for us by 


Knox Glass 


“Our operation demands top quality glass. The jars 
must be rugged enough to stand the stress and strain that 
results from temperature changes during pasteurization 
and from the twisting of the capping operation. We have 
no problem with breakage. Knox also gives us excellent 
delivery.” 

To find out more about how Knox Glass is geared to 
meet your packing needs, contact Knox Glass, Inc., Knox, 
Penna., or any one of 37 sales offices. 


*Name available on request 


the new/KNOX GLASS 





DIAMOND CRYSTAL FLAKE-TYPE SALTS 
help “Freshlike” canned vegetables taste fresh! 


¥ GH GRA” 


Running a salt determination test in the laboratories of The Larsen 
Company, Green Bay, Wisconsin. Left to right, Dr. B. R. Suri, Head of 
Research and Development; Jim Selbee, Diamond Crystal's Ass't. 
Manager Industrial Sales i W. M. DeBaker, Plant Superintendent. 


Diamond Crystal Flake-type Salts help ‘*Freshlike”’ Diamond Crystal Flake-type Salts contain less 
ibles to taste just as their name implies than 20 parts per million insolubles. Filter pad tests 
esh consistently indicate that it has the lowest content of 
In the processing of canned foods, a good pack insoluble matter or foreign material of any canning 
depends upon the purity of the various ingredients salt. The low content of calcium, magnesium and 
used. That is why Diamond Crystal Flake-type Salts, trace metals provides the required purity that permits 
made by the exclusive Alberger process, assure ¢ still further up-grading of your product. 
flake-like crystal of extremely high purity —99.95% The unmatched purity of this salt avoids reaction 
Precision screening provides a wide range of sizes to with oxalates and formation of white precipitate 
meet all requirements uniform in the size and Because of this, Diamond Crystal Flake-type Salts 
grain you need—every time. This high purity and bring out the natural flavor of your product. 
controlled size represents a unique margin of-differ- Learn exactly how these product features can 
ence over ordinary granular-type salts. benefit you. Call or write the nearest Diamond 
Crystal sales office. 


canned veget 


ST. CLAIR, MICHIGAN 


Be & Diamond Crystal Salt Company 


A. Snniwersary 7S 04 S967 PLANTS: AKRON. OHIO: JEFFERSON ISLAND. LA.; ST. CLAIR, MICH. 


SALES OFFICES: AKRON * ATLANTA ®* BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE * MINNEAPOLIS * NEW ORLEANS * NEW YORK 
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CORN IN CORVALLIS is husked, washed and inspected, and then 
is delivered to the battery of four cutters seen at right in the picture 
the hydraulic elevator, 


above. The kernels are then delivered to 
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and travel across the top of the photograph to the froth-flotation 
washer seen at upper left. Canning and freezing stock are handled 
in this operation at the same time. 


Oregon Cannery Wins Institutional Trade 
with Size-graded Corn in Squat No. 10s 


By Leo J. LivINGSTON 
Vacuum-packed whole kernel corn 
which features size-graded kernels and 
the use of a squat No. 10 tin is a new 
which is winning 
institutional field for 
Packing Corp. in its 


customers 
Western 
final 


product 
in the 
Oregon 


ne 


7s | 


er 
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maketing season. (In April, 1961, the 
firm is being merged with Blue Lake 
Packers, cooperative of Salem, Ore.) 

Hotels and restaurants like to serve 
their trade whole-kernel corn, but 
some have complained that the brine- 
packed product in No. 10s tended to 
lose its bright color, and didn’t always 


Z 
ae 


measure up to the flavor of the 303 
pack. Some institutions therefore 
turned to frozen corn, but others indi- 
cated that they would prefer the speed 
and convenience of the canned prod- 
uct, if its defects could be overcome. 


Cooker Used 


To take advantage of this potential 
market, Manager Chester Roche of 
Western Oregon has installed an FMC 
continuous pressure cooker and cooler 
which will handle the squat No. 10 
can (603x600), with 75 oz. net 
weight, and also the regular No. 10 
(603x700), one inch taller. The 
equipment is so designed that it is 
unnecessary to install special guides 
for the changeover from one type of 
tin to the other. 

Use of the squat can in combination 
with the continuous pressure cooker 


Continuous 


KERNELS MOVE from the washer at upper 
right to the shaker-grader and dewatering 
unit at left. Here the larger grains pass 
over the screen to be filled into choice-grade 
cans at left, while the small kernels are 
conveyed back to the right, to go into cans 
which will carry a fancy label. 





TRAYED-UP CANS are delivered to the Flocron unit in the center, where 10 oz. of a sugar-salt 
brine are discharged into each can, the solution being drawn from the continuvously-fed, 
agitated supply tank at left. A vacuum double-seamer applies the lids, pulling about 24 Ibs. 
vacuum, after which the sealed cans go through an exhaust box to equalize pressure, and 
thus prevent paneling. 


MAGNETIC BELT elevates cans from exhauster to the overhead conveyor which supplies the 
pack to the FMC continuous cooker, seen above. Note automatic controls. 


COOKER IS SEEN AGAIN at right in the above picture. Cans discharge from it to a companion 


vessel, a continuous pressure cooler, center. Cooling is completed in an atmospheric unit, right, 
after which the corn discharges to the warehouse. 
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and cooler offers several advantages, 
it is reported. Less brine is added, 
giving a pack which is proportionately 
greater in product. The high-temper 
ature, short-time process possible in 
the pressure vessel (temperature range 
is 270° F. maximum and 255° mini- 
mum at 15 minutes) is said to be a 
material aid to protection of color, 
texture and flavor. And the agitation, 
with the tight fill, provides for rapid 
heat penetration, and avoidance of all 
danger of either over or under cook- 
ing, while yet preventing break-up of 
the kernels. 


Size-grader for Kernels 


The other quality factor, that of 
size-grading the kernels, was worked 
out by Mr. Roche with Gerald Morri- 
son, plant superintendent. After the 
kernels are cut from the ears, they 
pass through a Key flotation washer, 
then to a shaker-grader with a spe- 
cially-built dewatering screen which 
grades out the large kernels. These are 
fed into the choice packs, while the 
small grains are utilized for fancy 

Acquisition of the Western Oregon 
operation marks the return of the firm 
to its original cooperative form. Ben- 
ton Country Growers Assn. started the 
cannery in 1912, and H. A. Lewis 
became president. Later it became a 
commercial operation, but with Mr 
Lewis still in charge. He was presi- 
dent until 1958, a year before he died 
at the age of 97. 


Vegetable Packs Increased 


The present head of the firm, 
Chester Roche, has also been as- 
sociated with the enterprise from its 
beginning. Under his direction, in- 
creasing attention has been given to 
vegetables, the current pack including 
beets, corn, green beans, carrots and 
parsnips. Mr. Roche will continue in 
an advisory capacity when Blue Lake 
Packers assumes responsibility for the 
plant this month. Production reported- 
ly will be increased under the new 
management. 





For More Information . . . 


about products of some of the sup- 
pliers who are listed below, please 
write CANNER/PACKER, 59 E. 
Monroe St., giving your name and 
address. 
Corn washer ..Food Mchry. & Chem. 
Corp. 
Corn cutters .. Food Mchry. & Chem. 
Corp. 
Flotation washer. .Key Equipment Co. 
Shaker-grader and screen my 
Key Equipment Co 
Flocron briner Morton Salt Co. 
Presusre cooker/cooler 
Food Mchry. & Chem. Corp 
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NAFFP Convention 





Freezers Hold Lively Convention 


New products, new equipment, big plans for 1961—at the Dallas 


meeting of the National Assn. of Frozen Food Packers 


Away from the slush and snow, the 
Yankees frisked in the sunshine of 
Big Dallas, during the freezers con- 
vention. Even the Texans admitted 
that they had mighty fine weather for 
the meeting, March 5-9. 

The two exhibits, machinery-sup 
plies and new food products were 
both held at the Statler-Hilton hotel. 
So were most of the meetings. When 
a lunch or a meeting was held four 
blocks away at the Baker Hotel, the 
Adolphus or the Sheraton, it was an 
easy stroll. And shucks, neighbor, you 
can leave your topcoat behind. 

The events of importance are cover- 
ed in the following paragraphs: 


e A new frozen food cabinet 


e 100 frozen bakery shops 

e Trailers will stay cold 

e “Boil-in Bag” becomes “Aqua-Pack’ 
e Piggybacks are coming 

e James Lawless is president 

e Aluminum cans can be stored 


e 10 big freezers sell 53.7% 


Buyers Speak Up— 
And Packers Respond 

Seven top food buyers were on the 
speakers platform, 100 packers (more 
or less) in the audience. The ground 
rules were explained by F. Webster 
Browne of H. C. Baxter & Son. 


QuEsTION: How can frozen food 
sales be increased over the present 
4% of gross store volume? 

David Silverberg, director of spe- 
cial services, Wakefern Food Corp.: 
Unless better frozen food cases are 
developed, any increase in percentage 
of frozen food sales will be difficult 

F. Gilbert Lamb of Lamb-Weston, 
Inc., commenting from the floor: We 
have developed a vertical cabinet dis- 
play case with multiple curtains of air 
that will keep sub-zero temperatures. 
It is currently being tested by Hussman 
Refrigerator Co. 

QueEsTION: Is there some new 
area of frozen foods that might be 
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developed to give the industry a new 
impetus? 

Scotty Wilson, grocery merchan- 
dising manager, Jewel Tea Company, 
Inc.: Jewel plans to open up 100 new 
frozen bakery shops in Jewel stores 
in the Chicago vicinity during 1961. 
The frozen bakery goods sold remark- 
ably well from a test store in Joliet, 
Ill. The new bakery shops will be 
supplied by Burney Bros., a top Chi- 
cago baker, which is now part of 
Jewel. 

Lloyd M. Johnson, director of 
frozen foods, Super Valu Stores, Inc.: 
Frozen, cut-up, frying chicken looks 
good. 

E. J. Voight, coordinator of pur- 
chasing, Loblaw, Inc.: We handled 
Birds Eye dehydro-frozen baby food 
in its test in Watertown, N. Y., with 
great success. Later when it was intro- 
duced in the state it was pretty dead. 
Recently it has come to life again and 
is taking a surprising proportion of the 
total baby food sales. We are making 
more money per unit on it than on 
the baby food in glass. 

Question from Joe Settineri, Ro- 
man Products Corp.: Two years ago 
we started a laboratory and since then 
we have had laboratory control on 
our products. Does this fact mean 
anything at all to a chain store buyer, 
or are you just interested in price? 

Scotty Wilson of Jewel Tea Co.: 
We have had two laboratories and 
have recently established a third. We 
check very closely for contamination, 
but include other factors than labora- 
tory tests in accepting a product. 

John MacNeil, general buyer, First 
National Stores, Inc.: In the state of 
Massachusetts we are particularly 
aware of the importance of labora- 
tory-control. If a buyer isn’t aware of 
it, he should be worried about his job. 


Motor Carriers Say, 
Trailers Will Meet AFDOUS 

The ugly word “regulation” which 
was rarely spoken in open meetings at 
the freezers convention, came out in 
milder tones at the traditional meeting 
of the NAFFP Traffic Committee 


with motor carriers in the Gold room 
at the Statler-Hilton hotel. 

Truckers in the group reported an 
entire new program of insulating trail- 
ers, based on the AFDOUS code (the 
model code drafted by the Associa- 
tion of Food and Drug Officials of 
the United States, and recommended 
for adoption by departments of 
health). 

e New materials are doing a far 
better job of keeping temperatures 
down. 

e With more efficient insulation, 
less space is required to do the job, 
thus increasing the cubic space of the 
truck trailer. 

e One report of an experimental 
cold wall trailer, indicated that refrig- 
eration applied direct could eliminate 
air ducts, floor racks, air circulation 
problems, etc. 

Faster unloading techniques are 
still needed, packers said. Particularly 
with frequent stop-offs, on delivery, 
does the food need protection. 


New Name and a New 
idea for Boil-in Bag 

Behind the big gold doors of Parlor 
A, (closed in executive session) 
Phyllis Haeger, of Smith, Bucklin, 
and Assoc., Inc., spoke the two words 
to the group assembled in_ the 
Adolphus Hotel, on Sunday, before 
the convention was really underway. 

“Aqua Pack,” came in and “Boil-in 
Bag” went out. 

The description was for the new 
foods packaged in a film bag that can 
be warmed or cooked to eating tem- 
peratures before opening. And it was 
high time for a new name, agreed 
the major packers and package sup- 
ply men sitting around the green felt- 
covered tables. “Boil-in Bag” was 
clumsy; “Aqua Pack” had flair. 

The new name was to have a new 
program to launch it properly among 
consumers. A new association was 
formed. The Modern Foods Council 
has packers as members and supply 
firms as associates. Product promotion 
on “Aqua Pack” will be directed by 
Smith, Bucklin, an association manage- 
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FROZEN BEEF TACOS, packed eight to the 
package in a foil pan within a waxed paper 
carton, are exhibited at the Frozen Food Hori- 
zons show which was a part of the freezers’ 
convention in Dallas, Texas, in March. Show- 
ing the product is the president of El Chico 
Foods, Frank Cuellar, whose company puts 
up the pack in a Dallas plant. The carton is 
supplied by Milprint, the foil pan by Ekco- 
Alcoa. 
“wip: i 
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GIANT FROZEN SANDWICHES, produced in 
Culver City, Calif., by Larry's Sandwiches, 
Inc., are held by Lawrence Goodman, com- 
pany president. Types include Pastrami, bar- 
becved beef, barbecued lamb. Two sizes also 
are produced—4', oz. and 7% oz.—both 
packed two to a carton, and 12 cartons to 
the case. The larger sandwiches provide 4 
oz. of meat each. Cartons are supplied by 
Fibreboard, and Continental Can Co 


FROZEN PORK PATTIES, packed in a Milprint 
carton with polycoated cellophane windows, 
are shown by Robert Wheeler. Part of a new 
retail line which alse includes veal and 
breaded veal, they are packed by Texas 
Meat & Provision Co., Dallas. The company 
for some years has been producing its ‘‘Red- 
T-Cut" line of portion-controlled institutional 
frozen meats, and sells its brand and private 
label packs in 18 states. 
a 
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FROZEN FRUIT ADES produced by Realemon- 
Puritan Co., Chicago, Ill., are all dressed up 
in newly-designed lithographed cans. The 
packages feature metallic inks and a modern 
merchandising format, according to Harold 
Saving, who is seen here showing the line. 
The company also is introducing four new 
concentrated punches — strawberry-lemon, 
raspberry-lemon, raspberry-pineapple and 
cherry-lemon 


Wl San Francisco's thou 
WR DOUGH Tn; 


SOURDOUGH FRENCH BREAD, popular in San 
Francisco, Calif., are now available every- 
where in frozen form in a pack by Golden 
Gate Bakery. The bread is made from flour, 
salt, water and a natural ferment flown in 
weekly from Germany. English muffins are 
produced from the same sour, and also are 
packaged and frozen. Robert Wilson holds 
the sliced bread in his left hand, muffins in 
his right. Cartons by Lord Baltimore. 


NEW FAMILY-SIZE PIZZA is packed and fro- 
zen in Denver, Colo., by Colorado Pizza Co., 
whose president, Elmer L. Reichert, stands 
with his product. Measuring 14 inches and 
weighing 28 oz., the pizza hos a topping of 
peppers, sausage and mushrooms. It is 
pocked in an open-faced carton by Con- 
tinental Paper div., Packaging Corp. of 
America, and has Saran window. Company 
hes made smaller pizzas for four years. 


ment firm. No brand names will be 
mentioned 

Details on the contribution of mem- 
bers, and the size of the program are 
still to be worked out, but the aims 
are definite: Promote (1) quality, 
(2) nutrition, (3) speed and conveni- 
ence, (4) versatility, (5) cleanliness 


of preparation 


Railroads Say, The 
Piggybacks Are Coming 

Traffic managers came to talk to 
railroad and car line representatives. 
The rest came to listen, as Jack Keefe’s 
(Seabrook Farms) Traffic committee, 
held its annual open meeting with 
rail carriers. The main subject: Piggy- 
back 

Al Dewhirst of Santa Fe: We have 
180 frozen food trailers and we're 
handling shipments every day. Some- 
times the customer orders a reefer 
car and sometimes piggyback. 

Joe Tascik of New York Central 
System: We have 175 units going 

R. F. McKee of Pacific Fruit Ex- 
press Co.: Nothing yet but big plans 
are afoot. Engineering is waiting on 
packer recommendations on specifica- 
tions. 


Freezers Elect Jim Lawless 
of Frosted Food Products 

National Association of Frozen 
Food Packers elected officers and di- 
rectors for the year: 

President—James S. Lawless, presi- 
dent of Frosted Food Products, Los 
Angeles, Calif 

First Vice President—Norman | 
Waggoner, Jr., Olney & Carpenter, 
Inc., Wolcott, N. Y 

Four directors were appointed for a 
three-year term: Sidney Schwartz, 
Downyflake Foods, N. Y., George 
Vail, Morton Frozen Foods, Div 
Continental Baking Co., Rye, N. Y.; 
John Dodds, Stokely-Van Camp, Inc., 
Oakland, Calif.; Howard E. Lemon, 
Sacramento Freezers, Inc., Sacra- 
mento, Calif 

One director, Frank L. Snavely from 
Consumers Packing Co., Lancaster, 
Pa., was appointed to fill an unexpired 
one-year term. 


Few Surprises in 
Preliminary FTC Report 

Speaking rapidly trom a prepared 
text, Carl M. Skonberg, assistant to the 
director of the Bureau of Economics 
of the Federal Trade Commission, 
certified several well-known industry 
impressions: 

e The ten largest freezers sell 
53.7% of all sales of frozen fruit, 
juices and vegetables. 

e The ten largest food chains buy 
23% of all frozen fruits, juices and 
vegetables. 





More figures were given which 
“clearly establish the frozen foods in- 
dustry as one largely dominated by 
packer brands,” and that the large 
chain buyers are not “a completely 
dominant factor in the industry.” 

Mr. Skonberg said that more ques 
tions would be along shortly. His de- 
partment wanted to know more about 
packer trade advertising, inventory of 
frozen foods, pricing policies and the 
like. 

“Are growers’ bargaining groups ex- 
empt from legal action on mono- 
polistic price control?” a packer asked 
“Apparently, so,” said Mr. Skonberg, 
who referred the question to his legal 
department for a firm answer. 

[he interim report on frozen fruit, 
juices and vegetables, a 16-page book- 
let was distributed to packers present 


New Device Keeps 
Time-Temperature Record 

A cigarette-sized rod made out of 
chemicals, turns color as it gets 
warmer. Briefly, explained Dr. J. J 
Renier in the Gold room of the Statler- 
Hilton, hotel, this device would do 
what no previous device would do: it 
would tell the cumulative time and 
temperature factors affecting frozen 
food. 

The time-temperature “integrating 
device was developed by Minneapolis- 
Honeywell Regulator Co., to the speci- 
fications of the U. S. Army Quarter 
master Corps. 


Calif. Packers Propose 
New Approach on Peaches 

A proposal by USDA’s fruit and 
vegetable processed products branch, 
for modified voluntary standards for 
frozen peaches which would be based 
on end uses, was opposed by Cali- 
fornia packers. 

The government suggestion called 
for breaking up the peach standards 
into dessert, bakery, preserver and ice 
cream divisions, each with the usual 
A-B-C grades. The basis for the pro- 
posed action is that what may be 
highly desirable in frozen peaches to 
a baker may not be equally pleasing 
to a preserver, Or an ice cream maker, 
or a retail consumer 

The counter proposal by the stand- 
ards committee of Calif. Freezers 
Assn., San Francisco, suggested divid- 
ing up the standards into divisions for 
(1) soft-ripe, (2) firm-ripe and (3) 
mixed soft and firm. This would pro- 
vide opportunity for every buyer to 
secure the type of product he wanted, 
the California packers’ representatives 
suggested, without tying the grades to 
end-uses which might change with the 
years. The western spokesmen also 
opposed a government proposal to re- 
late packaging practices to grades. 
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NEW LOW-COST carton-handling equipment 
is shown at Dallas frozen food convention 
by James Howry of Continental Can Co. to 
A. H. Blount of Safeway Stores. Equipment 
sets up, tucks and/or glues cartons at up to 
90 per minute, is quickly adjusted to different 
sizes by three cranks, has no timing or regis- 
tration intricacies. Lease cost is only $3,500 
first year, $65 per month thereafter. 


SPECIAL FROZEN FOOD CARTON developed 
by Marathon Div., American Can Co., is set 
up and closed on equipment made by Kliklok 
Corp. Named Diafold, the package has been 
tested on a commercial basis in various fro- 
zen food operations. Demonstrating the oper- 
ation is Donald Mueller of Marathon. The in- 
terested spectator is Robert M. Woods, man- 
ager of the frozen food division of Quaker 
Oats Company. 


PATTERN WAXING—applyng wax to all but 
the mating surfaces of cartons—permits glu- 
ing a carton shut tightly but inexpensively, 
as T. C. Pittard of Container Corp. of Amer- 
ica explains here to A. W. Dutcher of Dulany 
Foods, Inc. The process, called ““Adapta-Pak,"’ 
is handled on a Klikiok machine at rates up 
to 300 per minute. Cost of the equipment is 
approximately the same as for conventional 
cartoner and wrapper. 


te 

TEST MARKETING, special promotions and 
small runs are specialties of the Cluster-pack 
Handi-Man, a compact and efficient ma- 
chine for packing together multiple units of 
cans or bottles. Richard Wilbur of Mead Pack- 
aging Div., Mead Corp., demonstrates the use 
of the equipment on frozen concentrate cans 
for Jerry Smith, K. & F. Smith Co., Lovisville, 
Ky. Machine handles 2- to 8-packs, turns 
out 60 or more a minute. 
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HIGH-SPEED CARTON MACHINE by Head- 
Seal Packaging Corp. (div. of Kliklok) is ex- 
plained to Stewart Kennard of Tilghman 
Packing Co. by Lawrence Giuliani of Weyer- 
h r Co. Equip t features new feed 
and larger capacity of the hopper, has em- 
bossing and printing coders attached. It can 
handle tuck-in or base-line containers, can 
be used with any frozen or dry food product 
which is end-filled. 





HIGH-SPEED CHECKWEIGHER made by Ii- 
lumitronic Systems is demonstrated by Joseph 
Shuster of Pacific Packtron to E. W. Eickel- 
berg, manager of Chun King Foods Corp. at 
Jackson, Ohio. In operation, the machine 
conveys packages toward the camera, shunt- 
ing underweights off to one side, over- 
weights to the other. Employees thus know 
they need only add to contents on one line 
and take out on the other. 
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FROSTING MIXES for retail sale are packaged in foil-lined cartons, 
to prevent lumping and protect quality. Other products are given 
different packaging treatments, as these photos show 


PIE CRUST is shaped into stick form, the sticks are wrapped in 


parchment, and the product is then inserted in a polyethylene bag 


before being enclosed in its display carton. 


How General Mills Packs Baking Mixes 


Each package is designed to meet the needs of the product 
it protects. High-speed machines fill and seal the cartons 


By Leonarp J. NADASDY 
and BARBARA GILSTAD 
General Mills, Inc 
Minneapolis, Minnesota 


Quality and convenience in all food products continues 
to be the prevailing trend in the grocery trade. In order 
to provide these two built-in features, food manufacturers 
have had radically to change their methods of packaging 
One of the most revolutionary developments has occurred 
in the field of cake and frosting mixes 

Although many housewives still bake cakes from 
“scratch,” the packaged cake mix has rapidly gained 
favor with the busy woman who may have a part-time 
job or be active in community affairs. Like any home- 
maker, she wants to bake a cake for the family that is 
equal to her “home made” variety. The fact that today’s 
cake mixes do give the consumer a superior product is a 
tribute to the research work of the cake mix manufacturers 


Packaging is Difficult 


Little imagination is required to appreciate the real 
problems of packaging a product composed of several 
perishable commodities and marketed in areas of varying 
climates. A vast amount of research goes into every “Betty 
Crocker” product to insure its reliability. Mixes are home 
tested by a battery of housewives and sold in regional 
markets before being released to the nation as a whole. The 
result of these efforts has been a product that company 
officials believe will give the consumer what she is looking 
for every time she buys it. 

Of first importance is the purchase of top quality in- 


gredients. All ingredients and packaging material must pass 
rigid specifications established for the product. Secondly 
plant layout, modern equipment and pneumatic handling 
of the bulk ingredients contribute to optimum sanitary con 
ditions of manufacture. 

The process begins with the mixing of the ingredients 
Separate bins containing flour, sugar, dry milk, shortening 
and flavoring channel their ingredients to a scale where 
the correct amounts are measured before releasing them 
into the mixer. Batch mixers then carefully mix the raw 
materials into a uniform proper blend 


Quality is Checked 


Samples are removed from the mixer at regular inter- 
vals, and test cakes are baked. As each mix is found 
to be of the right quality, the blended ingredients are 
automatically packaged in waiting cartons. 

To assure uniformity of package weight, each carton of 
cake mix is weighed twice—once, when the package is 
filled, and again on an automatic check weigher before 
casing. This is a vital factor in insuring satisfactory home 
performance, particularly where the total contents of the 
package are combined with a specified amount of liquid 
and egg, such as in the layer cake mixes. 

Protective packaging is as important as mixing of the 
contents, since freshness has to be retained, flavor sealed 
in and stability of the product protected. Flavor is easily 
lost through exposure to air, so the package must be tightly 
sealed. 


Products Determine Packages 


The various types of mixes require different methods of 
packaging. Most cake mix boxes are lined with laminated 
glassine—a wood fiber paper covered with a wax bond. 
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PUDDING CAKE INGREDIENTS are protected by two different enve- 
lopes. The cake batter goes into polyethylene-lined glassine, the 
pudding mix in foil. A single carton takes both units 


Che small close fibers of the paper provide extra protection 
for the product. 

“Betty Crocker” frosting mixes are packed in foil. The 
cream and fudge frostings are put in foil-lined packages 
by Pneumatic Scale Corp., Ltd. equipment. Fluffy frosting 
is placed in a foil pouch. The foil protects the frosting 
from lumping which can easily occur with high sugar 
content. The foil also offers additional protection because 
it approaches the solid packaging conditions of a metal 
can. Fluffy frosting mix is packaged in the foil pouch 
by Bartelt Engineering Company equipment, because, con- 
taining no shortening, it is dustier and more easily handled 
in this manner. In some instances it has been found more 
desirable to place a pouch in a carton than to line a box 
with foil 

Betty Crocker angel food cake mix requires two separate 
cartons within the package. Egg whites are placed in a 
package lined with two sheets of laminated glassine to pro- 
tect the whipping properties of the egg whites. The cake 
mix minus the egg whites is packed in a lined-type carton. 
Both Pneumatic Scale Corp., Ltd. and Hesser Packaging 
Equipment of Germany are used. 

Betty Crocker Boston cream pie is packaged in three 
units—cake mix, filling mix and frosting mix. The cake 
mix, like the line of cake mixes, is packed in a carton 
lined with laminated glassine. A special envelope known 
as a Bartelt Pack is a pouch used for the filling mix. The 
frosting mix is placed in foil within a smaller carton. The 
same type of equipment as for packing angel food mixes 
is utilized. 


Poly and Glassine Combine 


Betty Crocker pudding cake mix packages combine poly- 
ethylene and glassine. Sheets of laminated glassine and 
polyethylene are placed together, folded and have three side 
edges sealed. The cake mix is dropped into this bag and 
the top edge sealed with Bartelt equipment. Polyethylene 
is used inside the glassine and provides product protection. 
It seals more tightly than glassine alone. The pudding mix 
is wrapped separately in foil. 

An entirely different type of packaging is used for pie 
crust mix. The product is formed into sticks and wrapped 
with parchment. The latter does not contain wax, but it 
does prevent migration of the shortening. These parchment- 
wrapped sticks are enclosed in a polyethylene bag which 
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ANGEL FOOD CAKE MIX is packaged in two separate cartons. The 
egg white mix requires two layers of laminated glassine to retain 
its whipping properties. One overwrap unites the cartons. 





BOSTON CREAM PIE is packed in three units—one each for cake, 
filling and frosting. The filling envelope is inserted in the cake 
carton, and the latter then wrapped with the frosting unit. 


FILLING AND SEALING packages is accomplished by machines. Here 
cake mix is pre-weighed, and then dropped into the cartons. The 
packages will also be check-weighed further down the line. 





FILLED CARTONS swing around the corner from the unit on the 
previous page, to reach equipment which folds down the liner and 
the carton top and seals them ready for shipment 


further prevents the shortening from escaping to stain the 
carton 

Not only must the package keep freshness in, but it 
should also reach the consumer as soon as possible after it 
has been made. To insure that grocery shelves are always 
stocked, with fresh products, the United States has been di- 
vided into distribution districts by the Grocery Products Di 
vision of General Mills. Each district is assigned a shelf 
limit guaranteeing movement of fresh products to the 


consumer at all times 
Shelf Life is Watched 


The shelf limit assigned to each district is less than the 
actual length of time a product would remain fresh. This 
makes doubly sure that the product will be in perfect con 
dition when it reaches the consumer. Some sections of the 
nation, such as the Gulf state area, are assigned a stricter 





SEALED PACKAGES are conveyed to this FMC semi-automatic case 
packer, which inserts the cartons in the cases which the operator 
opens and places in the proper swing-up position. 


shelf limit because high temperatures and high humidity are 
the principal factors that- affect stability. Products are pre- 
tested by General Mills research in a weather cabinet that 
produces the worst possible conditions a package might 
experience through normal trade channels. By this testing 
method, the type of packaging material required and the 
shelf limit best suited for an area are determined 


The sales appeal of a package is carefully planned by the 
product manager of each mix. Tests are conducted to de- 


termine the color and design most appetizing to the con- 
sumer’s eye. The combination of proper packaging, attrac- 
tiveness of design and fast distribution are the factors most 
necessary for success in the cake and frosting mix business. 

As an added convenience to the homemaker, General 
Mills has developed a tear-strip opener for ease in opening 
the carton top. This eliminates any struggle in opening 


tightly sealed packages 


a 


























GENERAL VIEW of 
the General Mills 
bakery-mix packag- 
ing department, par- 
tially showing all of 
the equipment except 
the case-packer. 
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DR. HUTCHINGS ... issues an invitation to 
the management of processed food firms. 
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Your Most Important Ninety-Six Hours 


By Dr. Imri J. HUTCHINGS, 
President, 

Institute of Food Technologists 

and Manager of Food Research 

H. J. Heinz Company 


[he most important ninety-six hours 
in 1961 will be from Sunday after- 
noon, May 7, through Thursday afte: 
noon, May 11, when the Institute of 
Food Technologists gathers for its 21st 
annual meeting at the Statler Hotel in 
New York City. These hours are im- 
portant to you and all of your employ- 
ees who are concerned in the produc- 
tion of better foods. 

Our meeting this year is built around 
the theme “Food Science and Feeding 
Mankind.” Never in the history of the 
world have we been faced with more 
challenging problems in the produc- 
tion of food than we are faced with 
today. At this meeting, world author- 
ities in the field of food science will 
present their research findings. Many 
of the fields of food science and tech- 
nology have stepped up programs to 
meet the challenge of better food for 
the peoples of the world. 

Dehydration, one of the oldest meth- 
ods of food preservation, has taken on 
a new role in the preservation of our 
food supply. Latest findings in the 
intriguing area of freeze drying as well 
as new concepts in other areas of this 
interesting field will be presented. 
New techniques which now make pos- 
sible the objective measurement of 
flavor will be presented by research 
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scientists from the United States and 
other countries dealing with essential 
oils, fruits and spices. Our friends, 
the bacteria, will have their idiosyn- 
crasies thoroughly explored again by 
scientists from many areas of the 
globe. As further emphasis of our 
complete coverage of the food field, 
we have a symposium on statistical 
quality control. This symposium is de- 
signed to cover the field of statistical 
quality control: from the manufac- 
turer’s viewpoint through to the con- 
sumer. All of the details concerning 
this program you will find in this 
issue of CANNER/PACKER. 

We in the Institute are anxious to 
have the scientists, engineers and 
technologists from the food industries 
meet with us. The Institute of Food 
Technologists was founded in 1939 
and has grown from a handful of 
more than 6,000 individuals repre- 
senting every area of food production. 
In our organization, we have sixteen 
permanent committees covering such 
areas as citrus products, civil defense, 
education, food additives, publica- 
tions, quality control, taste testing. 
These committees are staffed by mem- 
bers of the Institute, providing for 
individual expression in areas of 
greatest interest to a particular mem- 
ber. 

In addition, we sponsor many awards 
in the area of food science and tech- 
nology. Each year an outstanding nu- 
tritional scientist is presented the Bab- 
cock-Hart Award and the Nicholas- 
Appert Award is presented to the out- 


standing food technologist who has 
made a significant contribution to the 
preservation of food. The industry 
that has contributed the greatest ad- 
vancement by the adoption of a new 
technique in food production receives 
the Food Technology Achievement 
Award. Our Australian Sections pre- 
sent an award to the outstanding in- 
ternational figure in the field of Food 
Science. In addition to these awards 
for individuals who have made out- 
standing contributions, the Institute, 
through graduate and undergraduate 
awards, assist students in their pursuit 
of an education in Food Science. 
While we are pleased with the rate of 
growth that we have had over the past 
21 years, we have nowhere near reach- 
ed the saturation point of growth. 
Your associates would gain many 
benefits by being active members in 
the Institute of Food Technologists. 
Our constitutional objectives state 
that it is our aim to promote the ap- 
plication of science and engineering 
to the production, processing, pack- 
aging, distribution, preparation and 
utilization of foods by stimulating in- 
vestigations into technological prob- 
lems and providing a medium for dis- 
semination and discussion of the re- 
sults of investigations. To disseminate 
the information we have two out- 
standing journals, FOOD TECHNOL- 
OGY which journal is received by all 
members of the Institute as a part of 
their membership dues. This publica- 
tion is designed to cover the applied 
area of investigation and to keep the 
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members informed on the progress 
being made throughout the field of 
Food Science and Technology and 
other industries closely associated with 
us. The JOURNAL OF FOOD SCI- 
ENCE, which was formerly known as 
FOOD RESEARCH, will bring togeth- 
er all of the basic research investiga- 
tions covering all disciplines associ- 
ated with food. This will be the only 
basic research journal in the food 
area and it is our aim to make it a 
publication with an_ international 
scope. 

The Institute has 33 regional sections 
throughout the United States, Mexico, 
Canada, Australia and Japan and it is 
through the activities at the regional 
section level that the membership of 
the Institute gains most. These region- 
al section meetings provide an atmos- 
phere for the discussion of technical 
problems in the area of food produc- 
tion. They serve as an idea-generating 
medium to which all members contrib- 
ute and through their contributions 
gain much information of value to 
you in the solution of the various 
problems with which they are con- 
fronted. 

There has occasionally been some re- 
luctance on the part of management 
to foster the association of technical 
people in the fear that they might 
divulge some of the confidential in- 
formation which is the life blood of a 
particular segment of the industry. 
This is not the purpose of these re- 
gional section meetings nor of the an- 
nual meeting of the Institute. Their 
purposes are to provide an area where 
scientific principles can be expounded 
and through the expounding of these 
principles, ideas generated in the 
minds of the participants. I am cer- 
tain that I speak for the majority of 
the members when I say that, only on 
rare occasions, has anyone tried to pry 
into the particular secrets of the or- 
ganizations with whom they are asso- 
ciated. Yet, all have had many dis- 
cussions with associates in competing 
companies and from discussions with 
them, their thinking has been stimu- 
lated to the point that solutions to 
problems have come much more eas- 
ily than they possibly could have come 
without the situations created by asso- 
ciations at regional sections and an- 
nual meetings. It is our hope that we 
can have a regional section of the 
Institute in every large population 
area of the United States where the 
production of food is a factor in the 
economic and educational picture. 

We invite you and members of your 
staff to become actively associated 
with us in this important endeavor to 
improve the status of mankind by pro- 
viding them with better food through 
the application of science. 
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General Program in Brief 


A summary of the technical program 


appears on page 10 of this section 


Events and Times 

Friday, May 5, 1961. Executive com- 
mittee meeting, 9 a.m.—5 p.m. 

Saturday, May 6. Registration and 
tickets, 10 a.m.—S5 p.m. 

Sunday, May 7. Registration and 
tickets, 8:30 a.m.—S5 p.m. on the 
mezzanine and from 6:30-8 p.m. 
on the 18th floor. 

Council meeting: 10 a.m. to 4 p.m. 
in the Gold Ball room. 

Ladies’ welcome tea: 2:30 to 4:30 
p.m. in the Pennsylvania - Cornell 
room 

Press conference: 4-6 p.m. in the 
Dartmouth Room. 

Social hour for all registrants: 6:30 
p.m. in the Penn Top and Skytop on 
the 18th floor. 

Monday, May 8. Registration and 
tickets, 8:30 a.m. to 5 p.m. on the 
mezzanine. 

Ladies’ tour begins 9:15 a.m. 

General and technical sessions all 
day. 

Tuesday, May 8. Registration and 
tickets, 8:30 a.m. to 5 p.m. on the 
mezzanine. 

Ladies’ tour begins 9:15 a.m. 

General and technical sessions all 
day. 

Awards banquet: 7 p.m. in the 
Grand Ball room, mezzanine. 
Wednesday, May 9. Registration 

and tickets on the mezzanine 8:30 

a.m. to noon. 

General and technical sessions held 
all day. : 

Ladies’ tour leaves 10:30 a.m. 


Breakfast 

All of the breakfasts begin at 7:30 
a.m. All of them are held in the 
Statler - Hilton hotel. Monday: Uni- 
versity of California — Penn Top 
North, 18th Floor. University of Wis- 
consin, Empire Suite, Ist Guest Room 
floor. 

Tuesday: Massachusetts Institute of 
Technology, East Room, mezzanine, 
University of Minnesota, Gold Ball 
Room foyer. Purdue University, Em- 
pire Suite, ist Guest Room floor. 
Rutgers, the State University, Head- 
quarters Room, 18th floor. 

Wednesday: Canadian Penn Top 


North, 18th floor. University of 
Georgia Penn Top South, 18th floor. 
Oregon State, Empire Suite, 1st Guest 
Room floor. Phi Tau Sigma, East 
Room, mezzanine. 

The University of Massachusetts 
will have a luncheon Monday noon, 
Penn Top North, 18th floor. The 
University of Illinois luncheon is Tues- 
day noon in the East Room, mezza- 
nine. 

The University of Massachusetts 
will have a luncheon Monday noon, 
Penn Top North, 18th floor. The Uni- 
versity of lilinois luncheon is Tuesday 
noon in the East Room, mezzanine. 


Program for the ladies: 

Sunday: Ladies are invited to attend 
the welcoming tea in the Pennsylvania 
and Cornell Rooms for 2:30 to 4:30 
p.m. 

Monday: Buses will leave for a 
sightseeing cruise around Manhattan 
Island. Lunch at Luau 400 restaurant. 
Afternoon free. 

Tuesday: Busses will leave for sight- 
seeing trip through Westchester Coun- 
ty and a tour of the General Foods 
Kitchens. Lunch at Patricia Murphy’s 
Candelight Restaurant. 

Wednesday: Coffee in the hospital- 
ity suite and busses to the National 
Design Center for a look at the latest 
concepts in household decorating. 
Lunch at Leone’s restaurant and then 
to a matinee at Radio City Music 
Hall. 


Registration 
The registration desk will be lo- 
cated on the mezzanine floor near 
elevators in the Statler-Hilton Hotel. 
Pre-registrants may pick up their 
badges and tickets starting at 10:00 
A.M. Saturday, May 6. 
Members 
Non-members 
Student Members 
Student Non-members 
Exhibitors—6 for each 
exhibit 
Exhibitors—6 additional— 
each 
Exhibitors—(in excess of 12) 
applicable fee 
Wives or Husbands of 
Members 
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New Equipment Slated for Exhibit 


Exhibitors, in the largest-ever display at IFT annual meeting, have new 
equipment, supplies, services ready for show 


All exhibits are located in the mez- 
zanine exhibit area and Georgian 
Room of the Statler-Hilton Hotel in 
New York City. Admission to these 
areas is limited to registrants present- 
ing badges 


The exhibit will be open 


Sun., May | p.m. to 5 p.m 


Mon., May 8 11 a.m. to 4:30 p.m 
Tues., May 9 11 a.m. to 4:30 p.m 


Wed., May 9 11 a.m. to 4 p.m 


A.P.V. Company, inc. 11 


Abbott Laboratories 66 
Exhibit: Display booth for discussing 
synthetic sweetener, Sucaryl 
Personnel: John Brennan, John Faas- 
sen, Norman E. Lefflet 
Agtron Company ae 
Exhibit 4 direct reading electronic 
color control instrument detecting color 
variations not perceptible to the human 
eye 
Personnel 
Emery 


Robert L. Emery, D. M. 


Allied Chemical Corp. 79 
American Can Company 

American Food Laboratories, Inc. 
American Maize-Products Company. .111! 


American Optical Company . a 
Exhibit: Precision optical instruments 
including hand and dipping refractometer 
with built-in temperature compensator. 
Personnel Burton Dezendorf and 
Mayer Feinman 


American Sterilizer Company 47-48 
Exhibit: Freeze-dry equipment; Biogen, 
the apparatus for continuous batch cul- 
turing of pure microorganisms; portable 
sterilizer; water processing equipment. 
Personnel: John Blaine, James Wingen- 
bach, Marius Stavers, Robert Bowles 
American Viscose Corp. 5 
Exhibit: A new cellulose product for 
the food industry—free flowing particles, 
similar in appearance to flour 
Personnel: Dr. O. A. Battista, Dr. 
C. T. Herald, J. J. Byrne, D. B. Loudin. 


Anderson Bros. Mfg. Co. ..... 133 


Archer-Daniels-Midiland Co. .139 
Exhibit: Booth will feature the theme: 
Proteins for the Food Industry. 
Personnel: Dr. Frank Horan, James 
Meier, John Florence, R. J. Peterson, 
F. E. Calvert, H. C. Heidinger. 
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Atlantic Gelatin, Div. 
General Foods Corp. ‘ 121 
Exhibit: The division will show the 
two food items it manufacturers, gelatin 
and pectin 
Personnel: Dr. J. A. Dunn, K. M. Bald- 
win, William Kent, Harold Ringland, 
Donald Sitter 


Atlas Powder Company , , 90 


Atomic Energy of Canada Ltd. .129 
Exhibit: A new Cobalt 60 irradiator for 
investigations into radiation preservation 
of food 
Personnel: F. J 


Abraham, A. B. Ed- 


ABBOTT LABORATORIES—will display and 
discuss its non-caloric sweetener, Sucary!l, at 
the exhibit held in connection with the 
Institute of Food Technologists meeting. 


AMERICAN VISCOSE CORP.—A new cel- 
lulose product for food industry. 


wards, K. F. MacQueen, H. G. Gay, 


M. R. Fleming 


Bausch & Lomb, Inc. 30 
Beatrice Foods Co. 51 

Exhibit: Several new powdered items 
will be exhibited. They include Cheddar 
Cheese powders, powdered nut meats, 
powdered chocolate and powdered choco- 
late liquor. Diet powders with unsaturated 
fats and new starch-fat and vegetable gum 
fat powders 

Personnel: Carl F. Obenauf, Alvin J. 
Alton, P. P. Noznick, Charles W. Tatter. 


ATOMIC ENERGY OF CANADA, LTD.—new 
exhibitor at the IFT annual meeting, will 
show how a Cobalt 60 irradiator is used in 
research on radiation preservation of foods. 


AMERICAN STERILIZER COMPANY—A freeze- 
dry unit for research or pilot operation. 
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THE FINEST 
CONTAINERS 
AND SERVICE 
COME FROM 
CANCOI! 


Canco service starts long before production. Canco oper- 
ates the world’s largest food research laboratory and has 
unmatched experience in canned food product formula- 
tion. Its Technical Service people are ready to act as your 
consultants on the proper use and formulation of raw 
materials, canning methods and equipment, quality con- 
trol, or any problem relating to the canning procedure. 

Canco’s can-handling and plant layout engineers are 
available for assistance. They are experts in increasing 
speed and efficiency within your plants. 

A staff of professional home economists is available to 
help you develop new products, evaluate proposed or 
existing products and to develop recipes. 

The aim of Canco service is to produce containers that 
promise you better packaging, fewer production stoppages, 
lower packing costs. That means a better product... more 
profits for you! 




















@> AMERICAN CAN COMPANY [iepanbrensases 
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Blaw-Knox Company .......... 24 

Exhibit: A laboratory size atmospheric 
drum dryer will be displayed and a 
model of the Roto-Vak an agitated film 
evaporator 

Personnel: W. D. Kohlins, H. M. 
Small, J. G. Moore, W. E. Hesler, E. R 
Bach 


Cc. W. Brabender Instruments Inc. 46 

Exhibit: A new recording viscometer 
with a star paddle and a rotating sample 
container table. Apparent viscosity is 
recorded on an instrument strip chart 
recorder. Also the Visco-amylo-graph, a 
viscometer with a suspended stirrer sens- 
ing element. 

Personnel: Walter T. Blake, A. O. 
Schmitz, John Ossman 


Brabender Corp. ae 136 


Brookfield Engineering 
Laboratories inc. er 2 

Exhibit: Laboratory and industrial in- 
strumentation for the continuous record- 
ing and/or controlling of viscosity. In- 
dustrial viscometer to be displayed—the 
Viscometran 

Personnel: W. B. Brookfield, D. W. 
Brockfield, L. A. DiCorpo, P. J. Cos- 
tello. 


7 


Bzura Chemical Co., Inc. 119 


Calgon Company Div.— 
Hagan Chemicals & Controls, Inc., 96 


Central Soya Co., Inc. ‘ .128 
Exhibit: Soy flour products, isolated 
soy proteins, soy protein concentrates, 
lecithin products, and other specialty 
products from the soybean 
Personnel: John Lemancik, Herbert 
Iveson, Sigmund Hoffman, _ Richard 
Stromberg, Dale Johnson, Emil Buelens. 
Centrico, Inc. 140 
Aerosol Div., Chemical 
Specialties Mfrs. Assn., Inc. - 


Cherry-Burrell Corp. 116 & 117 
Exhibit: Theme—Mechanization-Auto- 
mation. Panel demonstration of auto- 
matic load-in, load-out and timed agita- 
tion, with details on how a complete 
proportioning system can be handled 
automatically. 
Personnel: 
Marier. 


J. J. Murphy and W. J. 


Clinton Corn Processing Co. . saan 
Exhibit: Corn syrup, dried corn syrup, 
dextrose, corn starch, corn oil and lactic 
acid. 
Personnel: E. K. Wardrip, J. C. 
D. D. Downing, R. H. Fletcher 


Sailor, 


Continental Can Co., Inc. 87 


Coulter industrial Sales Co. sina 


Creamery Package Mfg. Co...124 & 125 

Exhibit: Equipment display to include 
demonstration showing CP Rectangular 
Inlet Positive Rotary Pump, plus other 
centrifugal pumps and positive pumps; 
and first IFT showing of Ingredient 
Feeder and Product Blender 

Personnel: F. B. Hohenhorst, H. L. 
Mitten, L. T. Gustafson, C. E. Schick, 
R. H. Ingham, Dale Gillespie, Ronald 
Young, R. H. Fisher, Cully Groom, 
W. R. Lilley, James Sudman. 


Crest Foods Co., Inc. 


BLAW-KNOX COMPANY—A laboratory size 
drum drier will be shown. 


Crown Cork & Seal Co., Inc. 


Diamond Crystal Salt Co. rt 

Exhibit: Brochures for salt in baking, 
meat packing, self-rising flours and 
mixes and brine making. Salts described 
will be Bakers Enrichment Salt, salt for 
surface salting of various baked goods, 
antioxidant salts, salt with MSG and 
Alberger flake-type salts. 

Personnel: Karl Klomparents, C. W. 
Schornstheimer, L. R. Strong, E. D. 
Gildersleeve, William Cooke, John B. 
McByrne 


Distillation Products industries, 

Div. of Eastman Kodak Co. ........99 
Exhibit: Distilled Acetylated Monogly- 

ceride products. 
Personnel: Dr. C. H. 

Simcox, C. B. Collins 


Benton, W. J. 


Dodge & Olcott Inc. 85 & 86 

Exhibit: Flavors and seasonsings for 
all phases of the food industry, oil-solu- 
ble, water soluble, dry soluble, spray- 
dried. Flavors for pharmaceuticals. 

Personnel: Kenneth W. Hartley, Will- 
iam Ammon, John Bouton, Gloria Pages, 
Ira Bennett, Edward Spellman, Bob 
Heidt, Edward Onyskow. 


Dow Chemical Co. ...........41 & 42 
T. M. Duche & Sons, Inc. ... ‘ 25 


E. |. DuPont de Nemours 


& Co., Inc. 109 & 110 


Cc. W. Brabender Instruments inc.—New 


recording viscometer. 


Durkee Famous Foods 

Exhibit: Specialty fat, shortening, and 
oil products for food ingredient use; a 
complete line of edible emulsifiers and 
new food oil developments. 

Personnel: W. M. Cochran, C. W. 
Lantz, R. W. Wolfe, J. Carter. 


Eastman Chemical Products, Inc. 


Evans Research & Development 
Corp. 
F & M Scientific Corp. ...... 126 & 127 

Exhibit: Model 609 Flame Ionization 
Linear Programmed Temperature Gas 
Chromatograph for analyses of food vola- 
tiles, aromas, flavors, extracts and fatty 
acids; models 500 & 300 Linear for 
analyses of high boiling food additives, 
head space gases, glycerides and plas- 
ticizers. 

Personnel: William S. Hoover, Jr., 
Michael G. Beck, C. Eugene Bennett, 
John V. Wisniewski, James Peters. 


Felton Chemical Co., Inc. haw cae ee 

Exhibit: Flavoring extracts and flavor- 
ing materials for all food products to be 
featured. 

Personnel: Robert E. Felton, Robert 
Elias, Hans Dresel, D. W. Zuckerman, 
P. A. Weinrobe, L. Allen, R. Lewkowicz. 
Florasynth Laboratories, Inc. ...9 & 10 
Food Machinery & Chemical Corp. .. . 104 

Exhibit: Backdrop to show freeze-dry- 
ing equipment and the FMC Continuous 
Pressure machine for cooking grain, 
steam peeling vegetables, counter-current 
extraction, etc. Also model of FMC Con- 
tinuous Cooker on display. 

Personnel: Donald Schott, Gary Standi- 
ford, Thomas N. Martin, Harold L. Link, 
Ben L. Manfre. 





Food Materials Corp. 

Exhibit: Cake mix flavors, spray-dried 
flavors, spice extracts, vanillas, fruit 
flavor concentrates, butterscotch and 
caramel flavors — along with creative 
product uses for each. 

Personnel: Robert W. Kock, H. A. 
Ackermann, E. N. Heinz, Jr., James D. 
Ingle, Alan J. Post, R. A. Schranz, Ralph 
G. Richards, C. A. Larson. 





BUFLOVAK DIV. of Blaw-Knox Co.—Model 
of a film evaporator. 
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F & M_ SCIENTIFIC CORP.-—Model 609 
lonization Linear Programmed Temperature 
Gas Chromatograph. 


Fries & Fries Inc. 

Exhibit: Newly developed imitation 
flavors: orange juice, lemon juice, vanilla 
bean, cooked butter and cheese. Drinks 
made from orange and lemon flavors 
will be dispensed. 

Fritzsche Brothers, Inc. .......64 & 65 

Exhibit: Latest developments in flavors, 
spice extractions and spray-dried, locked- 
in flavors. Flavor identification test. 


HUNTER ASSOCIATES LABORATORY, INC.— 
D25 Color and Color Difference Meter. 


Personnel: H. P. Kessler, R. Neary, 
W. Tomzak, T. J. Sausville, Leonard 
Stroller, E. Merwin, J. Digenova, A. 
Venutolo, R. Potter. 


Glyco Chemicals, Div. of 
Chas. L. Huisking & Co., Inc. 

Exhibit: Sorbitan and polyoxyethylene 
sorbitan emulsifiers, plus other emulsifiers 
for specific food applications. 

Personnel: Eugene McCauliff, Samuel 
Cohen, Edward Schwartz, John Sheehy, 
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classes of food plants as catsup manu- 
facturers, pickle packers, breaded frozen 
specialties, bakers and meat packers. 


Gunther Products, Inc. ............- 43 

Exhibit: Functional vegetable proteins 
for food use such as whipping proteins, 
emulsifying proteins and special protein 
products for particular food applications. 

Personnel: J. K. Gunther, Normand 
Cleaveland, R. C. Gunther, George Poin- 
dexter. 


Charles M. Harrold & Co. ......... 143 

Exhibit: Two new products plus yeasts 
and yeast derivatives, the protein hydro- 
lysates, supplemental proteins, and vita- 
mins. 

Personnel: M. H. Diem, Dr. M. Mead, 
E. Schuldt, P. Ohl, J. P. Manson, L. L. 
Harrold, Charles M. Harrold, Jr. 


Hercules Powder Co. ............--- 98 

Exhibit: Vicrum vital wheat gluten; 
Starbake edible wheat starch; Starvis gel- 
atinized wheat starch; HVP hydrolyzed 
vegetable proteins; Hercules Cellulose 
Gum (purified CMC); and MSG mono- 
sodium glutamate. 

Personnel: R. S. Shumard, R. E. Whit- 


ney, R. H. Jenkins, W. F. Eldridge, Wil- 


Personnel: William Downey, Robert 
liam Mumford. 


Hughes, Robert Krone, Edw. f 

Langenau, M. J. Niles, Fred Wesley, R. 

W. Wilmer. 

Givaudan Flavors Inc. ............. 80 
Exhibit: Imitation flavors in liquid 

and powdered form, plus natural flavors. 


Joseph Nolan, Louis Frischling. 


The Griffith Laboratories, ae 97 

Exhibit: A moving display, highlight- 
ing delivery of Griffith’s soluble and 
ground spices, soy proteins, hydrolyzed 
proteins, and special seasonings to such 


Hoffmann-La Roche Inc. ..........- 103 

Exhibit: Various forms of Beta Caro- 
tene for use as a food color and a 
nutrient. 





| Scott Hydraulic Pressure Blancher 
\\ Gives you 6 Big Advantages 


SANITATION: Easily sterilized within minutes . . . no 
sharp corners or cracks for foreign matter to collect. 





FLEXIBILITY: May be installed anywhere... floors, ceil- 
ings or walls! Large capacity; any length of blanch. 


UNIFORM BLANCH: Commodity immersed in blanching 
water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 


CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


SHORTER BLANCHING TIME: Commodity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


STEAM ECONOMY: Blancher is totally enclosed...steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 


COMPANY 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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R. C. Christiansen, G. K. 
Salinard, W. T. Smith, 
Darragh, E. L. 


Personnel 
Parman, G. J 
C. F. Karkalits, R. A. 
MacDonald. 


Hunter Associates Laboratory, Inc. . . .16 

Exhibit: Hunterlab D25 Color and 
Color Difference Meter for color meas- 
urement, control and research; D40 Re- 
flectometer far whitness and yellowness; 
D6 Tomato Colorimeter for grading juice 
and puree by USDA formula. 

Personnel: Richard S. Hunter and Mrs. 
Mary B. Spicer. 


international Flavors & 
Fragrances Inc. 101 & 102 

Exhibit: True fruit extracts, true fruit 
extracts with other natural flavors, and 
entrapped form. A conducted tour of 
imitation flavors in liquid, powder and 
aromatic chemical manufacturing plant in 
Union Beach, N. J. is scheduled for 
Thursday, May 11. 

Personnel: H. van Mameren, Dr, J. H. 
McGlumphy, Paul Orsay, Dr. G. Wellner, 
C. Grimm, T. Bonica, G. Bitzick, C. 
Brown, J. Kochera, R. Foster, R. Hale, 
W. Raisley, J. Slais. 


79 


Kelco Company yer 
Knickerbocker Mills Co. sseeek eae 


H. Kohnstamm & Co., Inc. . 94 & 95 


Kraft Foods occckanee B53 


L.E.E. incorporated ‘ 

Exhibit: Lee-Kramer 
Comptroller, Model SP12 IMP. Both 
electronic and mechanical models of this 
textural measuring instrument will be 
shown. A new friction free fixed maxi- 
mum position dial indicator will be intro- 
duced. 

Personnel: Jack Orchard, Nick Mur- 
phy, Phil Robling, Dr. Amihud Kramer, 
Dr. Bernard Twigg. 


Ladish Co.—Tri-Clover Div. ........15 


Arthur D. Little, Inc. 

Exhibit: Illustrating the consulting serv- 
ice in research, engineering and manage- 
ment matters pertinent to the food indus- 
try. 

Personnel: Loren B. Sjéstrém, John H 
Moriarty, Robert L. Swaine, Edward E. 
Anderson 


George Lveders & Co., Inc. . a 
Macbeth Daylighting Corp. .........28 
Magnus, Mabee & Reynard, inc. .. . .26 


Manton-Gaulin Mfg. Co., Inc. , 74 
Exhibit: Equipment for laboratory re- 
search projects in food such as the Lab- 
oratory Homogenizer and laboratory size 
Colloid Mill. 
Personnel: George W. Eldridge, J. J. 
Dwyer, L. H. Rees, D. Van Roosen. 


Marine Colloids, inc. .... ae on ae 

Exhibit: Seakem, Viscarin and Gelcarin 
brands of products. These are water- 
soluble, highly refined, viscosity pro- 
ducing, suspending, water gelling, milk 
gelling and general purpose stabilizing 
agents extracted from seaplants. 

Personnel: J. R. Moss, Larry Loser, 
Byron Spence, Tom Chapman. 


Marschall Dairy Laboratory, Inc. .....18 
Exhibit: Display samples of Annatto 
food colors, imitation concentrated Bleu 


Cheese Flavor, Tender-Meat tenderizers, 
Rennet extract and powders, Lipase 
enzyme preparations, buttermilk flavor, 
starter flavor, anti-oxidase, Lipolyzed 
milk fat. 

Personnel: Richard B. Kocher and 
Verle W. Christensen. 


Meer Corporation 


Mere: @ Gain BBs oo c ccc cce 82, 83 & 84 

Exhibit: Ascorbic, monosodium gluta- 
mate, and Lysine. 

Personnel: F. C. Cosby, A. C. Dodds, 
R. P. Dudley, P. A. Hammes, R. W. 
Hayes, T. S. Markey, J. S. Medd, Jr., 
R. B. Pace, E. J. Packard, G. Purdue, 
R. G. Schloesser, R. G. Valerio. 


Miles Chemical Co., Div. of 
Miles Laboratories, Inc. 
Exhibit: Takamine enzymes, citric acid, 
and Isoascorbic Acid for food processing. 
Personnel: A. L. Anderson, H. E. 
Duncan, J. M. Ferguson, W. J. Ferracone, 
C. E. Land, J. C. Lehr. 


L. E. E. INC.—Lee-Kramer Shear Press Comp- 
troller, Model SP 12 Improved. 


Mojonnier Bros. Co. eTey, 

Exhibit: Scale models of the lo-temp 
evaporator and the low temperature re- 
compression evaporator using steam or 
ammonia will be exhibited. 

Personnel: J. J. Mojonnier, Luke M 
Noland, Joseph A. Cross, Victor Ross 
and Herbert Liedell. 


Monsanto Chemical Co., 
Inorganic Chemicals Div. 
Exhibit: Phosphates and their uses. 
Personnel: Richard Haynes, Donald 
Witt, William Kramer, Avom Handleman, 
Jim Vetter, Clayton Rogers. 


Morningstar-Paisley, Inc. 

Exhibit: Entire M-P line of modern 
cookup and pregelatinized starches and 
water-soluble gums for thickening, stabil- 
izing and emulsifying. 

Personnel: E. C. Lenz, M. P. Malko- 
vich, L. M. Waldt, George Gilbert, R. P. 
Michaels, Robert Kudukis, A. A. Edison. 


Morton Salt Company 

Exhibit: A complete review of salt 
additives, both old and new, in relation 
to Food & Drug regulations. 

Personnel: R. A. Simpson, J. M. Page, 
D. R. Provow, D. M. Heath. 


National Starch & Chemical Corp. . . . . 53 
Exhibit: Clearjel—cookup and instant 
stabilizer for fruit pies: Col-Flo—shirt 


texture starch that preserves natural flavor 
of thickened or stabilized foods; Purity 
69—starch refined from tapioca to pro- 
duce smooth, heavy-bodied solutions 
when cooked in water. 

Personnel: H. Korn, N. H. MacEwen, 
J. T. Makowski, Dr. T. A. White, N. 
Marotta, W. Zonner. 


Nestle Company, Inc. .............. 75 
Nopco Chemical Co. 


Norda Essential Oil & Chemical 
I ee a ko. cacao h acs oo 6 « 22 


Oakite Products, Inc. 
Henry H. Ottens Mfg. Co., Inc. 


Penick & Ford, Ltd., Inc. ........... 39 


eS rrr reree rrr 118 

Exhibit: Flavoring specialties includ- 
ing vanilla sugars, vanilla concentrates, 
extracts, spice oils, oleoresins and water- 
soluble gums. 

Personnel: Rudolph P. Neptun, Wm. 
A. Thawley, Wm. W. Bell, Wm. F. Lacey, 
Richard M. Collins, Bernard J. Scrivani, 
Stephen G. Capkovitz, Edson F. Wood- 
ward, Peter W. Riebling, James A. 
Burgess. 


a MRSS oe ee eae 
Exhibit: Description and details on 
sugar division. 
Personnel: Charles L. Doherty, Ste- 
phen Galvin, A. Allen Thomson. 
Chas. Pfizer & Co., Inc. ......88 & 89 
Exhibit: Citric Acid, Sorbic Acid, 
Glucono-Delta-Lactone, Ascorbic Acid, 
L-Lysine, Erythorbic Acid. 
Personnel: J. D. Langlois, R. L. 
Groben, J. McVeigh, W. Thayer, J. Post, 
D. H. Flaherty, C. Hetzel. 


Polak’s Frutal Works, Inc. ...... <aae 
Proctor & Schwartz, Inc. ...........44 


Quaker Oats Company eos 

Exhibit: Standard milled and specialty 
cereal items, emphasizing Quaker’s new 
thermo - processed meals, flours, and 
breader & batter mixes for frozen sea- 
foods, poultry and meats. 

Personnel: Jack W. Fylpaa, Ben 
Grogg, Paul F. Burgess, John D. Finch. 


Radio Corp. of America ............50 


RePP industries, Inc. ............... 3 

Exhibit: New line of automatic freeze- 
drying equipment for pilot plant testing 
of proposed food processing applications. 
Sublimator 15 will be shown in operation. 

Personnel: M. C. Parkinson, C. E. 
Bender, T. N. Thompson, E. Parkinson. 


Riegel Paper Corp. ......... 122 & 123 
Mista Mie. Ca. ....... 
F. Ritter & Co. . 


Rohm & Haas Co. . 
Exhibit: Food grade enzymes — pro- 
teases, distases and pectinases. 
Personnel: Dr. Marcel D. Labbee, John 
J. Gyrath, Alen N. Watson. 


NE ere 120 
Exhibit: Flavoring materials and their 
applications in the various branches of 
the food industry. 
Personnel: G. Keller, Henry H. Eick- 
meyer, Ben Jarvis. 
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Sheffield Chemical, Div. National 
Dairy Products Corp. .............. 63 


Wes BB Gee 6 occ acc nwedeces 68 

Exhibit: Spices, C.O.S. seasoning, 
FD&C certified food colors, NDGA anti- 
oxidant. 

Personnel: W. Bleecker, W. Brittin, B. 
Durling, A. Fonyo, P. Jones, J. Kilbuck, 
F. Koepke, R. LeForge, D. Ridenour, 
W. Stanell, Van Duzer, C. Wood, A. 
Zeiler, 1. Zeiler. 


Sterwin Chemicals Inc. 

Exhibit: Zimco brand of Vanillan USP; 
Parakeet brand FD&C food colors; 
B-E-T-S—food enrichment tablets; Vex- 
trm—vitamin enrichment powders; Roc- 
cal—Quaternary Ammonium Germicide. 

Personnel: W. X. Clark, F. A. Baldau- 
ski, Dr. R. C. Sherwood, Dr. J. K. Krum, 
E E. MacDonough, G. W. Weed, H. G. 
Morgan. 


F. J. Stokes Corp. . 

Sugar information, Inc. ....... 
Swift & Co. 

Ungerer & Co., Inc. 

U. S. Stoneware Co. 


Urschel Laboratories, Inc. 

Exhibit: Models of all different sizes 
of cuts that can be made on Urschel 
machinery. 

Personnel: Joe Urschel, Robert Fischer 


Vacu-Dry Company 32 
Exhibit: Low-moisture 


CARL 
ZEISS | Abbe Refractometer 





fruits and vegetables. Shown will be sam- 
ples in their various forms plus samples 
of packaged foods in which the products 
are used. 

Personnel: Hal M. Chase, Wm. R. 
Dorsey, Col. Wm. D. Jackson, Sumner 
I. Strashun, Farrell Barber, Arden B. 
Moldstad, Irene Ross. 


Vanilla Laboratories, Inc. ........... 1 


Vie-Del Grape Products Co. .........23 

Exhibit: Concentrated wine — alcohol 
removed. Developed for flavoring and 
preparation of foods at manufacturing 
level. Eightfold concentrate of natural 
wine without alcohol. Available in Sherry, 
Burgundy and Sauterne type. 

Personnel: Hans Warkentin, Mr. & 
Mrs. M. S. Nury. 


Virginia Dare Extract Co., Inc. ...... 17 
Exhibit: Vanillas (pure, concentrates, 
imitations and powders), pure and imi- 
tation fruit flavor concentrates, food 
colors, fruit purees, bakers flavors, 
specialty and powdered flavors. 
Personnel: Howard Smith, H. A. 
Kellerhals, Anthony Filandros, A. J. 
Beach, R. O. DeZemler, J. C. Hegarty. 


Wallerstein Company, Div. of Baxter 
Labora BOR ao vik ee sce dap cae 

Exhibit: Enzymes for analytical pur- 
poses—-Alpha Amylase, Beta Amylase, 
Malt Diastase, Mylase P, Enzyme PX-10, 
Invertase Scales. 

Personnel: J. J. Steers, Dr. A. Noe, 
P. P. Gray, Dr. K. L. Howard, Dr. O. 
Silberstein, Wm. Barney, Dr. E. J. Beck- 
horn 
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Warner-Jenkinson Manufacturing 
35 & 36 
Certified food colors and 
lakes, vanillas and flavoring extracts. 
Personnel: James E. Noonan, J. M. 
Blatterman, Jim Knight, Newton A. Bur- 
gess, Jr., Don Jeffe, William Riley. 


R. D. Webb & Co., Inc. ........--- 107 


Teer ee 114-115 

Exhibit: Several hundred packages of 
food products sealed with Vapor Vacuum 
closures, covering a wide range of prod- 
ucts. New products will be featured, in- 
cluding some using “Twist-Off” caps for 
closed retort processing. 

Personnel: John C. Swift, C. P. Kol- 
stedt, H. T. Stockholm, J. T. Murray, 
R. B. Anderson, A. E. Lenzi, N. R. 
Overtree, D. H. Zipper, H. A. Cox. 


J. O. Whitten Co., Inc. ........-.-- 130 
Wild Heerbrugg Instruments, Inc. . . 132 


Wyandotte Chemicals Corp. ........ 38 

Exhibit: Developments of spray clean- 
ing of storage tanks, spray driers, proc- 
essing vats and evaporators will be shown 
in a series of illuminated transparencies. 
Cle-Chlor, a chlorinated cleaner will be 
feaured. 

Personnel: N. T. Isaacs, R. Schultz, 
James S. Hubbard. 


Range of measurements: np 1.3 to mp 1.71 and sugar percentage scale O% to 95%. 
For liquids and solids by transmitted and reflected light. 


Measuring surface of index prism is always at horizontal 


position . 


. . Observation telescope mounted stationary at 


an inclined position to carry out measurements in a relaxed 


posture . 


observed simultaneously in telescope . 
in heating mount can be easily interchanged . 


. . Border line of total reflection and scales are 


.. Measuring prism 
. All 


movable parts are protected by being enclosed in the hous- 
ing. Special index prisms in heating mount available for 
measurements from np 1.45 to np 1.85 and np 1.17 to 1.56 


(on special order only). 


For highest-accuracy measure- 


ments, an Ultra-Thermostat, with different constancy of 
temperature +0.005° is available as an accessory. 


Where high temperatures are involved, the Abbe Refractometer Model B 


is recommended. It is equipped with temperature controls, and finds wide 


use in industrial laboratories. 


Write for free detailed literature 


COMPLETE 


, tf 7 4 LEMS S&S, y Jn L m SERVICE FACILITIES 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 
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Four Symposia on Technical Program 


Institute departs from tradition to include sessions on Civil Defense, 
Additives, Statistical Quality Control and Education 


MONDAY MORNING—MAY 8 
General Session. Ball Room 
Chairman: Fred C. Baselt, American Can Com- 
pany, New York 
8:45—Call To Order 
8:50—"Welcome,” B. L. Oser, Food and Drug 
Research Laboratories, Inc 
8:55—""Your Committee Has Arranged—,” E. P. 
Orsay, International Flavors & Fragrances, lac. 
9:00-—Presidential Address, I. J. Hutchings, 
H. J. Heinz Company 
9:30—Scholarship and Fellowship Awards, H. U. 
Sipple, Nutrition Foundation Inc. 
10:00—Food Technology Industrial Achievement 
Award, P. K. Bates, Carnation Company 
Sessions. Section 1A—Ball Room, 
Mexranine 
SYMPOSIUM: Role of Food Technology in Civil 
Defense. Moderator: R. H. Forsythe, lowa 
State University 
10:20—Introduction 
10:25——-1. Capabilities of Chemical, Biological 
and Radiological (CBR) Warfare Agents 
F. L. Parnell, OCDM, Washington, D. C. 
10:50—2. Biological Warfare Hazards in Process- 
ed Foods 
Keith Lewis, U. S. Public Health Service, 
Cincinnati, Ohio 
11:05 ] Radiological 
Processed Foods 
H. Kraybill, U. S. Public Health Service, 
Washington, D. ¢ 
11:20—4. Maintaining the Food Supply 


B. M. Easton, U. S. Deparement of Agri- 
culture, Commodity Stabilization Service 


Warfare Hazards in 


11:40—5. Maintaining the Food Safety 
S. Gray, Department of Health, Education, 
and Welfare 


Section 18—Gold Ball Room. 
MICROBIOLOGY and PUBLIC HEALTH, Chairman: 
S. Pederson, Cornell University 

10:20—6. Occurrence of Enterocci and Coliform 

Organisms on Fresh and Stored Poultry 
W. B. Wilkerson, John C. Ayres, and A. A 
Kraft, lowa State University. 

10:40—7. A Comparison of Various Techniques 
Used in the Isolation of Coagulase Positive 
Staphylococci 

Gerald Silverman, J. T. R. Nickerson, 
Douglas Duncan, Massachusetts Institute of 
Technology. 

11:00—8. Growth and Toxin Production by 
Type E Clostridium Botulinum Below 40° F. 

C. F. Schmidt, R. V. Lechowich, and J. F. 
Folinazzo, Continental Can Company, Inc 


11:20—9. Survival Curve of Cl. Botulinum 
Spores. F 
E. Wheaton and G. B. Pratt, American Can 


Company 
11:40—10. Survival of Bacteria of Public Health 
Significance in Frozen Seafoods 
H. Roj and J. Liston, University of Washing- 
ron 


Section 1C—Skytop, 18th Floor 
ENZYMES, Chairman: H. Lineweaver, Western 
Regional Research Laboratory 
10:20—11. Activity of Microbial Lipases at 
Temperatures Below 0° F 
John A. Alford and David A. Pierce, Eastern 
Utilization Research & Development Division, 
U. S. Department of Agriculture. 
10:40—12. The Stability and Activity of Bound 
vs. Soluble Enzymes 
Eugene F. Jansen, Western Regional Research 
Laboratory, U. S. Department of Agriculrure. 


R. H. Forsythe H. Lineweover 


11:00—13. Factors Affecting the Water Retention 
of Beef. V. Variation of the Zinc-Containing 
Enzymes 

M. D. Berman, U 
culture 

11:20—14. Pectin Methylesterase in Snap Beans. 

J. P. Van Buren, J. C. Moyer, W. B. Robin- 
son, and D. B. Hand, Cornell Universiry. 

11:40—15. A Study of the Enzyme System in 
Peas (Pisum sativum). 

E. von Sydow and C. Eriksson, Swedish 
Institute for Food Preservation Research 


S. Department of Agri- 


Section 10—West Room, Mezzanine 

GENERAL RESEARCH, Chairman: C. 
Rutgers University 

10:20—16. The Theoretical Formulae of Temper- 
ature at an Arbitrary Point in Thermally Con- 


©. Ball, 


hn Kal ee 


Cc. O. Ball C. S. Pederson 


ductive Canned Food in the Cooling Phase of 
a Heat Process 
Kan-Ichi Hayakawa, Rutgers University 
10:40—17. Application of Extremée-Value Meth- 
ods and Other Statistical Procedures to Heat- 
Penetration Data. 
John J. Powers, Dan E. Pratt, James L. Car- 
mon, and Dardjo Somaatmadja, University 
of Georgia. 
11:00—18. The Cleaning of Food-Handling 
Equipment 
Waleer G. Jennings and Malcolm ¢ 
University of California. 


Bourne, 


11:20—19. Automatic Recording of Vibrational 
Properties of Foodstuffs 
(Presented by E. von Sydow B. Drake, 
Swedish Insticute for Food Preservation Re 
search 


Technical Program in Brief 


4:00—5:00 

Section 4Cb—Packaging Food Products—Skytop, 
18th Floor 

2:20—5:00 

Section 4D—Meat and Fish—Structure and Tex- 
ture—West Room, Mezzanine 


MONDAY MORNING——MAY 8& 
8:45-10:15—General Session, Ball Room, Mez- 
zanine 
10:20-12:00 Noon—Technical Sessions 
Section 1A—Symposium—Role of Food Technol- 
ogy in Civil Defense—Ball Room, Mezzanine 
Section 1B—Microbiology and Public Health— 
Gold Ball Room, Ball Room Balcony 
Section 1C—Enzymes—Skytop, 18th Floor 
Section 1D—General Research—West Room Mez- 
zanine 


MONDAY AFTERNOON 
1:40-5:00—Technical Sessions 
Section 2A—Flavors—Ball Room, Mezzanine 
Section 2B—Microbiology—Gold Ball Room, Ball- 
room Balcony 
Section 2C—Dehydration—Skytop, 18th Floor 
Section 2D—Fruits and Vegetables—West Room, 
Mezzanine 


TUESDAY MORNING—MAY 9 
8:40-12:00 Noon—General Session—Symposium 
Food Science and Feeding Mankind—Penn Top 
and Skytop, 18th Floor 


TUESDAY AFTERNOON 
1:30-2:15—General Session 
Babcock Hart Address—Penn Top, 18th Floor 
2:20-5:00—Technical Sessions 
Section 4A—Symposium—-Food Additives—Pena 
Top, 18th Floor 
Section 4B—Fruits and Vegetables—Quality As- 
pects—Gold Ball Room, Ball Room Balcony 
2:20-4:00 
Section 4Ca—Pressurized Food Products—Skytop, 
18th Floor 


WEDNESDAY MORNING—MAY 10 
8:40-12:00 Noon—Technical Sessions 
Section 5A—Colors and Flavors—Ball 
Mezzanine 

Section 5B—General Research—Gold Ball Room, 
Ball Room Balcony 

Section 5C—Symposium—Saatistical Quality Con- 
trol—Skytop, 18th Floor 

Section 5D—Pigments and Lipids in Animal 
Products—West Room—Mezzanine 


Room, 


WEDNESDAY AFTERNOON 


1:30-2:10—General Session 

Nicholas Appert Address—Ball Room, Mezzanine 
2:10-2:35 

Business Meeting—Ball Room, Mezzanine 
2:40-5:00—Technical Sessions 

Section 6A—Symposium—Education = a Food 
Technologist—Ball Room, Mezzani 

Section 6B-Microbiology—Radiation Gold Bali 
Room, Ball Room Balcony 

2:40-3:40 

Section 6Ca—Sratistical Techniques—Skytop, 1 8th 
Floor 

3:45-5:00 

Section 6Cb—Process Engineering — Instrumenta- 
tion—Skytop, 18th Floor 

2:40-5:00 

Section 6D—Meat and Fish—Bacterial and Gen- 
eral—West Room, Mezzanine 
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Stake Ti 
nutritional claims  \. 
for your juice products 


with MERCK ASCORBIC ACID 


Make sure your new ade, juice or instant drink 
product appeals to nutrition-conscious shoppers 
by adding Merck Ascorbic Acid. Vitamin C forti- 
fication and a positive health claim can help speed 
your product’s acceptance. 

Merck is in an excellent position to help you profit 


from Vitamin C fortification. We are one of the 


world’s largest producers of Ascorbic Acid and 


deal with food processing problems continually. 
Our facilities and experience are at your command. 
Just call in your Merck Representative or write 


directly to Rahway. 


Ll 
M-B& MERCK CHEMICAL DIVISION 


MERCK 
Wop MERCK & CO., INC. - RAHWAY, NEW JERSEY 
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Write CaP| Company 
A DIVISION of CONTINENTAL € Can Company nc 





“Why White Cap?” 


Three thousand packages on parade tell the story 


Each year, the food trade comes to the White Cap 
exhibit at the National Canners’ Convention to 
take advantage of a rare opportunity to see what’s 
happening in glass packaging. 

Here, thousands of packages, row on row, offer 
the visitor a unique reference “‘library’’ on the 
latest developments in foods-in-glass. 

But these thousands of packages offer something 
more, too. Together, they provide comprehensive 
evidence of the scope of White Cap’s role in the 
food field—and the closeness of the tie between 
White Cap and packer. 

Looking at this timely exhibit, the visitor can 


see, too, the unique range of the White Cap line — 
the closure line that embraces every type, size, and 
shape of glass package and every kind of processing 
situation. At the same time, he can observe the 
trends and developments in convenience that are 
making foods-in-glass more popular than ever. 


All in all, the packages on parade in this exhibit 
provide a great deal of light on the question: 
“Why White Cap?” So, to all the packers who have 
made this notable exhibit possible, White Cap 
again says ““Thank you!” 

WHITE CAP COMPANY 


DIVISION OF CONTINENTAL €E CAN COMPANY 
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Peach twig borer, oriental fruit moth 
ind other late-brood peach insects are 
ontrol with SEVIN applied up 


before picking 


Late-brood codling moth, red-banded 
leaf roller and apple maggot can safely 
be controlled with SEVIN up to one 
day before harvest. 


Whe 


.*, 


SEVIN gives excellent control of corn 


earworm, even 
you a high 


Tomato fruit worm and hornworm can 
be stopped effectively by using SEVIN 
even on the day of harvest 


INSECTICIDE 


gives you new help 


Now SEVIN insecticide provides economical, long- 
lasting insect control for your processing crops with- 
out building up undesirable residue levels. You 
growers can use SEVIN throughout the season, and 
close to harvest for insects that attack crops as they 


reach the picking stage. 


SEVIN can be applied the day of harvest on 
fresh market sweet corn, beans, cucumbers, toma 
toes, peppers and grapes; the day before harvest on 
peaches, apples, pears, cherries, plums, prunes and 


strawberries 


Canning corn fodder, husks and cobs may be fed 
to livestock without contamination of milk or meat 


Cherry fruit fly control with SEVIN 
avoids spray residue problems even in 
fast-ripening seasons. 


without oil, and gives 


vield of 


undamaged ears. 


Mexican bean beetle and other major 
pests of beans can be controlled with 
use of SEVIN on the day of harvest, 
if needed. 


on residue problems 


by SEVIN residues. Just follow label directions and 
allow seven days between last application and harvest. 


SEVIN is effective against major insect pests of 
most processing crops. It controls hard-to-kill pests 
such as corn earworm and even codling moth larvae 
that have developed resistance to other insecticides. 
At new low prices this year, SEVIN is your best 
insecticide buy. It is available in both spray and dust 
formulations. When insects attack, it will pay to tell 
growers to “Sock ’em with SEVIN!” 


UNION CARBIDE 
CHEMICALS COMPANY 


Division of Union Carbide Corporation + 270 Park Avenue * New York 17,N. Y. 


UNION 
CARBIDE 
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11:40—20. Changes in pH of Some Frozen Foods 
During Storage. 
L. van den Berg, National Research Council 
(Canada). 


MONDAY AFTERNOON 
Section 2A—Ball Room—Mezxzanine 
FLAVORS, Chairman: A. S. Wendt, Fred Fear & 
Company 
1:40—21. Special Columns for GLC Separation 
of Essential Oils. 
K. P. Dimick and C. 
ment & Research, Inc 
2:00—22. Quantitative Study of Monoterpene 
Hydrocarbons in Cold-Pressed Citrus Oils. 
R. M. Ikeda, W. L. Stanley, L. A. Rolle, and 
S. H. Vannier, Western Regional Research 
Laboratory, U. S. Department of Agriculture 
2:20—23. Seasonal Seudy of Major Aldehydes in 
Lemon and Orange Oils. 
W. L. Stanley, R. M. Ikeda, S. H. Vannier 
and L. A. Rolle, Western Regional Research 
Laboratory, U. S. Department of Agriculture 
2:40—24. Organic Acids in Fruit Juices. 
D. Jorysch, P. Sarris, and S. Marcus, H. 
Kohnstamm and Co. 
3:00—25. Volatile Esters of Bartlett Pears. 
W. G. Jennings, University of California. 


Abma, Wilkins Instru- 


3:20—26. Some Flavour Components in Black 
Currants (Ribes nigrum L.). 
E. von Sydow and R. Bosvik, Swedish Insti- 
tute for Food Preservation Research. 
3:40—27. The Design of Continuous Distillation 
Enforcement for Volatile Fruit Aromas. 
Norman Roger, Eastern Regional Research 
Laboratory, U. S. Department of Agriculture. 
4:00—28. Screening Methods for Flavor Re 
search Problems 
James Broderick, River Edge, New Jersey. 
4:20—29. Determination of ND’s and Thresh 
olds in the Perception of Vanilla Flavor 
R. L. Hall and W. Stahl, McCormick and 
Co., Inc. 
4:40—30. Studies on the Volatile Fraction of 
Oil of Black Pepper 
W. G. Jennings and R. E 
versity of California 


Wrolstad, Uni 


Section 2B—Gold Ball Room 
MICROBIOLOGY, Chairman: A. W. Anderson, 
State College 


1:40—31. Studies on the Effect of Some Preser- 
vatives on Micro-Organisms Under Different 
Conditions 
Presented by E. von Sydow), N. Molin 
Swedish Institute for Food Preservation Re 
search 


2:00—32. Studies on the Production, Recovery 
and Thermal Resistance of Spores of Clostridium 
Pasteurianum 

H. M. EI-Bisi, K. Tsuji, S. Sophianopoulos, 
and W. Esselen, Department of Food 
Technology, University of Massachusetts 


2:15—33. Studies on the Production, Recovery 
and Thermal Resistance of Spores of Clostridium 
Thermosaccharolyticum. 

H. M. EI-Bisi, K. Tsuji, S. Sophianopoulos, 
and W. B. Esselen, Department of Food 
Technology, University of Massachusetts 


2:30—34. Chemical Events During Death of 
Bacterial Endospores by Moist Heat 
H. M. El-Bisi, M. Amaha, R. V. Lechowich, 
and Z. J. Ordal, University of Massachusetts, 
Asahi Breweries Led., Continental Can Com- 
pany, and University of Illinois. 
2:45—35. Effect of Preservatives and Storage 
Temperatures on Shelf Life of Chilled Citrus 
Salads 
N. B. Rushing and V. J. Senn, USDA Fruit 
and Vegetable Products Laboratory 
3:05—-36. The Effece of Temperature and 
Packaging Material on the Storage Life and 
Bacterial Flora of Ground Beef. 
Murray Jaye, R. S. Kittaka, and Z. J. Ordal, 
Department of Food Technology, University 
of Illinois. 
3:25—37. Metabolism of Lipids During Vege- 
table Fermentation. 
Marie Vorbeck, L. R. Mattick, F. A. Lee, 
and C. S. Pederson, Cornell University. 
3:45—38. The Evaluation of a Direct Contact 
Cap Method for the Detection of Bacterial 
Flora on Flat Surfaces. 
Seymour Wexler, Harold Gorfein, and War- 
ren Litsky, University of Massachusetts. 
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4:05—39. Media for the Detection of Pectino- 
lytic Gram Negative Bacteria Associated with 
the Softening of Cucumbers, Olives and Other 
Plant Tissues. 

Reese H. Vaughn, University of California. 


4:25—40. Factors Involved in the Fermentation 
and Curing of Vegetables. 
C. S. Pederson and Margaret N. Albury, 
Cornell University. 
4:45—41. Evidence for a Heat Injury Effect on 
Enterococci. 
R. A. Greenberg and J. Silliker, Swift & 
Company. 


Section 2C—Skytop—18th Floor 
DEHYDRATION, Chairman: E. Seltzer, Thomas J. 
Lipton, Inc. 
1:40—42. Dehydration in Model Systems: Cellu- 
lose and Calcium Pectinate. 
F. Shimazu and C .Scerling, University of 
California. 
2:00-——43. Coating Process for Stabilization of 
Dried Fruits 
E. Lowe, E. L. Durkee, W. E. Hamilton, 
W. C. Rockwell, J. E. Brekke, and G. G. 
Watters, Western Regional Research Labora- 
tory 
5—44. Optimum Processing Conditions for 
Freeze-Drying. 
W. R. Smithies, Defence Research Medical 
Laboratories (Canada). 


E. Seltzer 


-_ s 


J. Albrecht P. A. Buck 


»:30—45. Factors Influencing the Quality of 
Freeze-Dried Foods 
W. R. Smithies, Defence Research Medical 
Llaboratories (Canada) . 
10—46. New Continuous Production Facility 
for Processing “‘Instant’’ Precooked Beans. 
W. R. Dorsey, S. I. Serashun, and R. L. 
Roberts, Vacu-Dry Co. 
»:55—47. Continuous Foam-Mat Drying. 
A. I. Morgan, R. P. Graham and L. F. Gin- 
nette, Western Regional Research Laboratory. 
3:10—48. A Method for Evaluating the Relative 
Heat-Effect’’ of Various Spray Drier Operating 
Conditions on Non-Fat Dry Milk. 
G. A. Lundeen and J. R. Brunner, Depart- 
ment of Food Science, Michigan State Uni- 
versity. 
25—49. Development of a Pre-Cooked Freeze- 
Dehydrated Scrambled Egg Product for Military 
se. 
L. Jokay and R. I. Meyer, Quartermaster Food 
and Container Institute for the Armed Forces. 
3:40—50. Properties of Yolk-Containing Egg 
Solids with Added Carbohydrates. 
L. Kline, J. J. Meehan, T. F. Sugihara, and 
Helen L. Hanson, U. S. Department of Agri- 
culeure, WUR&DD. 
3:55—-51. Moisture Absorption Characteristic of 
Dried Beans. 
Elizabeth Elbert, University of California. 
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4:05—52. Moisture Equilibria of Dehydrated 
Mashed Potato Flakes. 
E. O. Strolle and J. Cording, Jr., Philadel- 
phia 28, Pennsylvania. 
4: os. Potato Flakelets—A New Form of 
Dense Flakes. 
R. K. Eskew, F. H. Drazga, and J. Cording, 
Jr., U. S$. Department of Agriculture, Eastern 
Utilization Res. Br. 
4.30—54. Dehydrating Vegetable Pieces Rapidly 
by a New Process. 


N. H. Eisenhardt, J. Cording, Jr., and R. K. 
Eskew, U Department of Agriculture, 


Eastern Utilization Res. Br. 


4:45—55. The Effect of Storage at Elevated 
Temperature on Some Proteins of Freeze-Dried 
Beef. 


L. J. N. Cole, Department of National De- 
fence (Canada). 


Section 2D——West Room, Mezzanine 
FRUITS and VEGETABLES, Chairman: J. 
Albrecht, International Minerals & Chonsteal 


Corp. 

1:40—56. Over- and Under-Pasteurization of 
Fresh Cucumber Pickles. 

R. C. Nicholas and I. J. Pflug, Michigan 

State University. 

2:00—57. Development of a Method for Deter- 
mining the Chemical Oxygen Demand of Pickle 
Manufacturing Wastes. 

A. L. Saari, 1. J. Pflug, and A. Timnick, 

Michigan State University. 

2:15—58. Deterioration of Brined Cherries. 

G. G. Watters, Western Regional Research 

Laboratory. 

2:30—59. The Effect of Bruising on the Struc- 
ture and Physical Properties of Red Cherries. 

M. L. Buch and C. H. Hills, Eastern Region- 

al Research Laboratory. 

2:45—60. Uleramicro-Determination of Mercury 
in Apples. 

M. B. Jacobs and L. J. Goldwater, Colum- 

bia University. 

3:05—61. Biochemical and Physical Changes in 
Bananas Stored at Ambient, Optimum and Re- 
frigerated Temperatures. 

Karakian Bedrosian and Aaron L. Brody, 

Whirlpool Corp. 

3:25—62. Factors Affecting the Corrosive Prop- 
erties of Concentrated Tomato Products. 

H. H. Hernandez, American Can Company. 
3:45—63. The Fatty Acids of the Lipids of 
Vegetables. Il]. Sweet Corn. 

F. A. Lee and L. R. Mattick, Cornell Uni- 

versity. 

4:00—64. Dehydroacetic Acid Treatments for 
Pre-Peeled Squash. 

F. J. Francis and M. A. Jimenez, University 

of Massachusetts. 

4:15—65. Rapid Measurement of Potential 
Clarification and Gelation in Frozen Orange 
Concentrate I. 

Kuang C. Li, M.D. Marulja, and G. H. 

Ezell, University of Florida. 

4:35—66. Direct Gas Chromatographic Analysis 
of the Organic Volatiles from Foods. 

I. S. Fagerson and W. W. Nawar, Univer- 

sity of Massachusetts. 

4:50—67. Gas Chromatography as an Objective 
Method of Flavor Measurement. 

W. W. Nawar and I. S. Fagerson, Univer- 

sity of Massachusetts. 


TUESDAY MORNING—May 9 
om al Session. Penn Top and Skytop—18th 
joor 
SYMPOSIUM. Food Science and Feeding Man 
kind. Chairman: P. A. Buck, Cornell University. 
8:50—Introduction. 
W. H. Sebrell, Columbia University. 
9:00—68. Prevention of Protein Malnutrition. 
W. H. Sebrell, Columbia University. 
9:15—69. Atherosclerosis, Obesity and Related 
Problems. 
H. Van Itallie, St. Luke’s Hospital. 
9:30—70. Carbohydrates, Energy and the Goal 
of Total Nutrition. 
Cc. G. King, Nutrition Foundation. 





J. F. Mahoney A. Kramer 
9:4 Food Science One Nation's Prob 
lem—The U.S.S.R. Food Program 
F. E. Deatherage, Ohio State University 
10:00 2. Problems of Applying Food Tech 
nology in Undeveloped Countries 


Z. L. Kertesz, Cornell University 


10:15 How Will Food Science Meet Future 

Needs 
B. L. Oser, Food & Drug Research Labora 
tories 


Recess 


-—Panel 
Moderat 
versity 


indatio 


TUESDAY AFTERNOON 


General Session. Penn Top—18th Floor. 
: l. J. Hutchings, President, 1.F.T. 


1:30——Babcock-Hart Award Address 


Section 4A——Penn Top, 18th Floor 
SYMPOSIUM: Food Additives, Chairman: 
Mahoney, Merck & Co., Inc. 


2:20 1. Introductory remarks 

John F. Mahoney, Merck & In Chair 

man 1.F.T. Committee on Food Additives and 

Components 

2:30 The Impact of the Food Additives 

Amendment on Analytical Laboratory Operations 
Kenneth Morgareidge, Food and Drug Re 
search Laboratories, In 

p ) Food Colors and the New Color Ad 

ditives Amendment 


Samuel Zuckerman, Kohnstamm & ( In 


5 ) What Food Technologist Should 
Kaow Ab Evaluations and Toxicity 
Te 


ton, Hazleton Laboratories, In 


Additives Amendment—lImpact 
Process 
vert, General Foods Corporation 
Current Aspects of the Food Add 
Amendment 
M. Beacham, Food and Drug Administra 
on 
4-10 R( Recent Progress in the Consideration 
of Flavoring Ingredients under the Food Ad 
iitives Amendment. Il 


Richard I ] orm é Inc 


th Spe 
% App 


LaBell if Robinso 
ornell Univ 
8 Quality Frozen Vegetables Pur 
Selected Retail Market 
Chapman, M. B 
Martin, P. I King, and Ff H. Dawson 
U.S.D.A Institute of Home Economics 


J P Sweens V J 


Evaluation 
”% Anthocyanin ement Development and 
‘ ition of Scald in Red Tart Cherries 


SS The Spectro-Phorometr 
P 


Birth, Jane V. Ernest 


A. P. Sidwell, United 
Agriculture 


Section 48—Gold Ball Room 
FRUITS AND VEGETABLES—QUALITY ASPECTS 


Chairman: A. Kramer, University of Mary- 
land 


f Cranberry Sauce 
G Servad nd J. Francis, Univer 
f Massachusetts 


J. Jackson B. F. Daubert 


2:40 2. Relationship of Peach Maturity to 
Color Grade After Canning 
S. Leonard, B. S. Luh, C. O. Chichester, and 
L. L. Claypool, University of California 
A Method for Pigment Determination 
in Processed Spinach 
Z Tan and F. J. Francis, University of 
Massachusetts 


4:00 R43 


-0-——84. Low Temperature Handling of Steri 
lized Foods ’. Color, pH and Flavor Evalu 
ations of Canned Vegetables 
F. M. Joffe, L. L. Gustafson, and C. O. Ball 
Rutgers University 
8 Low Temperature Handling of Sceri 
Col pH and Flavor Evalu 
Tomato Juice, and 


| j 
ation Canned Soups 
Evaporated Milk 
F. M. Joffe, Delores ¢ 
Ball, Rutgers University 


Bongolan, 2) 


Section 4Ca—Skytop, 18th Floor 
PRESSURIZED 


FOOD PRODUCTS, Chairman: 
4. M. Jackson, American Can Company 
Thi ession was arranged with the co-operation 
f the Aerosol Div f the Chemical Specialties 
Mfg. Assn 
20—89. Food Aerosols with Freon C-318 and 
Nitrous Oxide 
Patricia A. Lychalk and Frank A. Bower 
Air Reduction Company, and Freon Products 
Division 1. de#ont de Nemours and Com 
pany 


10. Aerosol Food Products in the FP Con 


P. W. Hardy, H. T. Hoffman, Jr. E. Whea 
American Can Company 
The Formulation of Self Agitating 
d Food Products 


Sciarra, Set. John’s University 


Aerosol Valves for Pressurized 
E. Graham, Clayton Corporation 


10—Discussion 


Section 4Cb—Skytop, 18th Floor 
PACKAGING FOOD PRODUCTS, Chairman: J. M. 
Jackson, American Can Company 


1:00 13. Packaging of Dehydrated and Frozen 
Foods 
O. R. Johns and G. A. Pitman, Western 
Waxide Div n, Crown Zellerbach Com 
pany 
14. Packaging of Space Foods 
D. Brown and H. W. Adams, Food Machin 
ery and Chemical Corporation 


i Factor Affecting Color of Packaged 
Retail Peef Cuts in Seorage 
D. A. Fellers J. Wahba, and C. O. Ball 


Rutger University 


Section 4D——West Room, Mezzanine 
MEAT AND FISH——STRUCTURE AND TEXTURE 
Chairman: 6. F. Daubert, General Foods Cor- 
poration 
0 16. Biochemistry of Pork Muscle Seructure 
I. Rate of Anaerobic Glycolysis and Tempera 
ture Change Versus the Apparent Structure of 
Muscle Tissue 
i J. Briskey and J. Wismer—Pedersen 
1 University f Wisconsin 


). Biochemistry of Pork Muscle Scructure 
Preliminary Observations of Biopsy Sam 
St Ultimate Muscle Seructure 
J. Briskey and J. Wismer-Pedersen, The 
niversity of Wisconsin 
-93. Some Relations Between the Chemical 
Physical Characteristics of Bovine Muscles 
C. Lockett, C. E. Swift, and W. L. Sulz 
bacher, U. S. Department of Agriculeure 
9. Comminuted Meat Emulsions The 
Meats for Emulsifying Fat 
Swift, C. Locker, and A. J. Fryar 
Department of Agriculture 


J. H. McGlumphy P. E. Ramstad 
3:30—100. Sonic Tenderization of Beef 
N. B. Webb, L. J. Bratzler, and W 
Magee, Michigan State University 
50—101. Relation of Backfat Thickness on Hog 
Carcasses to Physical, Chemical and Sensory 
Evaluations of Pork Loin Quality 
Luz U. Onmate and Agnes Frances Carlin 
lowa State University 
05—102. Interrelationship of Various Post 
Mortem Changes with Tenderness of Chicken 
and Pork 
K. N. May, R. L. Saffle, D. L. Downing, 
and J. J. Powers, University of Georgia 
25—103. Application of Centrifugal Method 
for Measuring Shrinkage During the Thawing 
and Heating of Frozen Cod Fillets 
David Miyauchi, | S. Department of In 
terior, Fish and Wildlife Service 
iS—104. Development of an Instrument for 
Texture Evaluation of Fishery Products 
J. A. Dassow, L. G. McKee, and R. W 
Nelson, U. S. Deparement of Interior, Fish 
and Wildlife Service 


WEDNESDAY MORNING—MAY 10 


Section 5A—Ball Room, Mezzanine 
COLORS AND FLAVORS, Chairman: J. H. Mc- 
Glumphy, International Flavors & Fragrances, 
Inc. 
8:40—105. Onion Flavors Constituents and Pre 
cursors 
J. F. Carson, F. F. Wong, and S. Schwim 
mer, Western Regional Research Laboratory 
):00—106. Enzymological Basis of Flavor De 
velopment in Onions 
S. Schwimmer, M. Mazelis, and J. F. Car 
son, Western Regional Research Laboratory 


9:20—107. Isolation and Identification of Chem 
ical Compounds Responsible for a Defect in 
Sauerkraut 

Marie L. Vorbeck, L. R. Mattick, F. A. Lee 
and C. §. Pederson, Cornell University 


40 108. Isolation of Steam Volatile Flavor 
Components from Peas 
J. F. Carson, E. J. Barta, P. W. Kilpatrick 
and J. W. Ralls, Western Regional Research 
Laboratory 
10:00—109. Characterization of Off Flavors in 
Benzene Hexachloride Treated Carrots 
Andre’ Bolaffi, Roy E. Morse, Elizabeth F 
Stier, Rutgers University 
110. Volatile Organic Acids of Bread 
R. Hunter, H. NG, and J. W. Pence 


Western Regional Research Laboratory 


{0—111. Imparting Yeast Leavened Flavor 
and Aroma to Baked Goods 
Simon Jackel and Eleanor Ersoy, Vico Prod 
ucts Company 
11:00—112. Methods of Analysis of Encapsulat 
ed Substances 
Robert T 


Maleeny, Dodge and Olcott, Inc 


11:20—113. B-Apo-8'—Carotenal, a New Food 
Color 
J. C. Bawernfeind and R. H. Bunnell, Hoff 
mann-La Roche, In 
11:40—114. Certified F 
for Foods 


Samuel Zuckerman, H. Kohnstamm and Co 


WEDNESDAY MORNING—MAY 10 

Section 58-—Gold Ball Room 

GENERAL, Chairman: P. E. Ramstad, General 
Mills, Inc. 

8:40—115. Effect of Syrup Composition on 
Sweetness and Acceptability of Canned Cling- 
stone Peaches 

W. J. Hoover, Corn Indus. Research Found 
anon. 

9:00—116. Vitamin K. as a Food Preservative 


D. & ¢ Lake Colors 


1. Fruit Juices 
H. Y. Yang, Oregon State College 
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WHAT DO YOU DO TO YOUR PRODUCT? 


DO YOU 


CRUSH IT 


INA 


MEAT GRINDER? 


DO YOU 


SMASH IT 


INA 


HAMMER MILL? 


some people don’t, you know, 


some people cut their product into little dices. 
PICKLES for the meat industry are now cut into 44” or 34” cubes. 
PICKLE RELISH of high quality is now cut into 14” cubes or pieces of 14” 


CHEESE is now being cut into little and big dices. Roquefort cheese is 


easily diced at a temperature of 10°F. 


MEAT with little fibre content such as bologna is cut into small dices 


for sandwich spreads and other products. 
CHERRIES for ice cream dip or other purposes, are cut into little dices. 
ALL KINDS OF FRUIT are cut into various small dice sizes for use in numerous products. 


NUMEROUS PRODUCTS are now also being cut into julienne strips or thin slices with the “RA”. 


All of this is accomplished with the Urschel Model “RA” 
at capacities of up to 10,000 pounds per hour. 


We'll be glad to test your product in our modern 
product cutting research kitchen. Write us today. 


Model “RA” Dicer 


URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 
mR <S Designers and manufacturers of precision, high speed cutting equipment for food products. 
Booth 29, IFT Show, May 7-10, Statler Hilton Hotel, New York City 
47 


See the newest in food shapes that can be cut on Urschel machinery . . . 
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NOW! For Canners 





THERMO-PROCESSED 
FLOURS 


VARIETY 


to fit your processing need 


Quaker Oats, one of the largest producers of cereal 
products, offers thermo-processed corn, barley, 
and wheat flours, and blends thereof. Often called 
pre-gelatinized flours, Quaker thermo-processed 
flours can be furnished to meet varying processing 
needs. For example, inactivating enzymes in flours 
may permit less disintegration in canning. In addi- 
tion, because they are cereal based, Quaker thermo- 
processed flours contain the natural gums that aid 
thickening, proteins for nutritional value, and a 
range of flavors to blend with and enhance the 
natural flavor of your product. All blends are made 
before thermo-processing to assure a homogenous 
mixture that will not separate in shipping or 
processing. Uniform color and texture is assured. 
Moisture absorption is excellent. 

For information, contact Quaker Oats today! 


The Quaker Oats Research laboratories in Barrington, Illinois, offer 
a completely integrated facility for creating and testing cereal prod- 
ucts. Here, Food Technology is working for you. 


* * * 


Bring your questions to 
Booth 92 
at the IFT Convention 


* * * 


Industrial Food Sales Department 


THE QUAKER OATS COMPANY 
Chicago 54, lilinois 


PIONEERS IN FOOD TECHNOLOGY FOR INDUSTRY 
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B. A. Filice H. E. Goresline 
9:20—117. Protein Rich Food Problems in Developing Countries 
M. Milner, United Nations Children’s Fund 
9:40—118. Studies to Improve the Quality of Reconstituted Milk Cheese-I. 
I. I. Peters and J. Williams, Texas Agricultural and Mechanical College. 
10:00—119. The Effect of Copper and Iron on the Oxidative Flavor Deteri- 
oration of Ice Cream 
C. Vanderzant and M. H. Miah, Texas Agricultural Experiment Station. 
10:20—120. Microcrystalline Cellulose: A New Food Product Development. 
C. T. Herald, American Viscose Corporation. 
10:40—121. The Diffusion of Oligosaccharides 
M. Bourne, C. O. Chichester, C. Sterling, University of California. 
11:00—122. An Investigation of Varietal Differences in the lodine-Binding 
a of Crystalline Rice Amyloses 
firginia R. Williams, Louisiana State University 
20—123. Parboiling Characteristics of California Medium-Grain Rice 
D. K. Mecham, E. B. Kester, and J. W. Pence, Western Regional Re- 
search Laboratory 
40—124. Cooking Losses, Acceptability, and Cost Per Serving of U. S 
Grade A, B, and C Turkey Hens 
Grayce E. Goretz and Barbara L. Weathers, Kansas State College 
11:20-——139. Oxidative Rancidity in Cooked Mullet 
Marelynn W. Zipser and Betty M. Warts, Florida State University 
11:40——140. Lipid and Ascorbic Acid Oxidation in Milk and Model Systems. 
G. J. Smith and W. L. Dunkley, University of California 


t WEDNESDAY AFTERNOON 


Ball Room—Merzzanine 
GENERAL SESSION, Chairman: |. J. Hutchings, President, |.P.T. 
1:30—Nicholas Appert Award Address 
2:10—Business Meeting 
Section 6A—Ball Room, Mezzanine 
SYMPOSIUM, Education of a Food Technologist, Moderator: R. E. Morse, 
Thomas J. Lipton, Inc. 
2:40—141. Past, Present and Future Activities of the Committee on Edu- 
cation 
R. M. Schaffner, Libby, McNeil and Libby 
5$5—142. Value of Graduate Training for Food Technologists Employed 
by Industry 
G. Stewart, University of California 
3:10—143. The Need for Undergraduate Training 
R. T. Milner, University of Llinois 
25—-144. The Need for Graduate Training 
B. Schwegert, Michigan State University 
3:40—145. Educating the Food Technologist in Europe 
Froede Bramsnaes, Fiskeriministeriets Forsglaboratorium, Copenhagen K. 
( Denmark ) 
3:55—-146. The Role of Industry, The University and the L.F.T. in the 
Training of Food Technologists 
R. B. Wakefield, Gerber Foods 
10—-147. The Food Scientist of Tomorrow 
D. DeFelice, General Foods Corp 
25—148. The Food Technologist and the Market Place 
C. Feldberg, Chas. Pfizer & Co 
4:40—Discussion. 
Section 68—Gold Ball Room 
MICROBIOLOGY—RADIATION, Chairman: H. E. Goresiine, Quortermoster 
Food and Container institute for the Armed Forces 
40—149. The Effect of Radiation Environment on the Thermal Resistance 
of Irradiated Spores of C1. Sporogenes P.A. 3679 
J. J. Liicciardeilo, Massachusetts Institute of Technology 
—— A Seucdy of the Radiation Resistance of a Marine Pseudomonas 


P 
E. von Sydow and J. Tear, Swedish Institute for Food Preservation Re- 
searc 
25—151. The Effect of Additives on the Survival of Clostridium Botuli- 
num Subjected co Gamma Irradiation 
/. Anderson, Oregon State College 
40—152. Growth Support Potential of Irradiated Chicken for Escherichia 
Coli and Staphlococcus Aureus. 
Solberg and J. T. R. Nickerson, Colonial Provision Company, Inc. 
55——-153. Irradiation Pasteurization of Shrimp and Crabmeat 
R. O. Sinnhuber, Oregon State College 
10—154. A Biological After-Effect in Radiation Processed Chicken Muscle. 
M. Solberg and J. T. R. Nickerson, Colonial Provision Company, Inc. 
25—155. Relation of Gamma Ray Emission to the Lean Content of Beef 
Rounds. 
R. Kulwich, L. Feinstein, C. Golumbic, W. R. Seymour, W. R. Kauff- 
man, and R. L. Hiner, U. S. Department of Agriculeure 
40—156. Effect of Moisture Level on the Development of Irradiation Flav- 
or in Partially Dehydrated Irradiated Pork 7 
J. E. Thompson, D. B. Peryam, E. Karmas, and H. E. Wistreich, Reli- 
able Packing Company. 
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Section 5C—Skytop, 18th Floor 
SYMPOSIUM: Statistical Quality Control, Moderator: 6. A. Filice, Filice 
Perrelli Co., (Chairman 1.F.7. Committee on Quality Control of Food 
Products). 
40—125. Use of Statistical Programs from the Consumer's Viewpoint. 
R. N. Johnson, The Kroger Co. 
00—126. An Operations Reseach Study of a Quality Control Problem in 
the Meat Industry 
W. Golomski, H. J. Mayer & Sons 
:20—127. Procedures for Study of Raw Product Quality Attributes and 
Programming the Complex Analysis on a Computer 
G. Rowe, University of California. 
40—128. Application of Results of a Raw Product Sampling Program to 
Cannery Operations for Improved Processed Product Quality 
A. Mittler, California Packing Corp. 
10:00—129. A Statistical Approach to Standards and Allowances 
R a U. §S. Department of Agriculeure, Agriculeural Marketing 


Servic 
10 20130. Application of Statistical Methods to the Development of a 
Standard of Identity for Shucked Oysters 
A. Kramer, University of Maryland 
10:40- Discussion Questions. 
B. A. Filice, Moderator, $. J. Hotchner 
Section 5D—West Room, Mezzanine 
PIGMENTS AND LIPIDS IN ANIMAL PRODUCTS, Chairman: H. 5S. Olcoft, 
University of Calitornia 
8:40—131. The Browning Produced on Cooking Fresh Pork. I. The Relation 
of Intensity of Browning to Chemical Constituents and pH 
M. Pearson, G Hieslensem, R. G. West, and E. M. Spooner, Michi- 
gan State U. 
9:00—132. The Browning Produced on Cooking Fresh Pork. I]. The Nature 
of the Reaction 
A. M. Pearson, B. G. Tarladgis, and E. M. Spooner, Michigan State 
University 
9 2 —133. Fractionation of the Components Responsible for Sex Odor in 
ork 
H. B. Craig, A. M. Pearson, and N. B. Webb, Michigan State Univers 


ity 
9:40—134. Spectrophotometric Estimation of Metmyoglobin in Frozen Meat 
Extracts. 
P. Lane and L. J. Ratzler, Michigan State Univers 
10:00—1i35. Factors Effecting the Autooxidation of Myoglobin 
Harry E. Snyder, lowa State University 
10:20—136. Utilization of Gentisic Acid and Sodium Gentisate 
Soluble Antioxidants 
Theodore Wishnetsky, Eastman Chemical 
10:40—137. Purification and Determination of the 
Malonaldehyde Pigment in Rancid Foods 
>. Yu and R. O. Simnhuber, Oregon State College 
11:00—138. Fatty Acid ¢ omposition of Meat Tissue Li 
I. Hornsten, P. F. Crowe, and M. J. Heimberg U. § Department of 
Agriculture 
Section 6Ca—Skytop, 18th Floor 
STATISTICAL TECHNIQUES, Chairman: 6. A. Filice, Filice & Perrelli Co. 
40—157. Some Ri w?;, Seatistics Applied in Taste Testing 
N. Eisen, U A. Human Nutrition 
00—158. ba Designs to Measure Flavor Differences With Spe 
cial Reference to Clingstone Peaches. 
W. J. Hoover, Corn Indus. Res. Foundation 
20——159. Single and Paired Samples in Household Consumer Testing 
Marion Simone, “oy of California 
Section 6Cb—Skytop, 18th Floor 
we ENGINEERING—INSTRUMENTATION, Chairman: J. 8B. Anderson, 
4. Heinz Company. 
5) 45-160. Programming Clean-In-Place (C.1.P.) System 
B. K. Kuhles, Tri-Clover Div. of Ladish Co 
4:05—161. Instrumental Aspects of Food Analysis by Gas Chromatography 
W. Averill, The Perkin-Elmer Corporation 
4:25—162. Automatic Process Programming and Computing in the Food 


lay. 
Taylor, Minneapolis, Honeywell Regulator Company 
Section 6D—West Room, Mezzanine 
= AND FISH—BACTERIAL AND GENERAL, Chairman: M. E. Stansby, 
S. Bureau of Commercial Fisheries 
1165. A one of Three Rapid Methods for Detecting Spoilage in Meat 
“<=. N. May, A. Hamid, and J. D. Irby, University of 


a 
00164. Shelf-Life and Bacterial Counts of Excised Poultry Tissues 

K. N. May, J. D. Irby, and J. L. Carmon, University of Georgia 
20—165. Standards Development Program at the Gloucester Tech. Lab. of 
me, . of Commercial Fisheries. 

Slavin, U. S. Dept. of Interior, Fish and Wildlife Service, Glou 

Same Mass. 
40—166. Composition of Commercially Important Fish Taken from New 
England Waters. 

J. W. Slavin, 1 
cester, Mass 
00—167. The Proximate Composition of Four mmercially Important 

Borrom Fish. 
Cc. E. Thurston, U. S. Dept. of Interior 
20—168. A Comparison of Objective Tests and Subjective Evaluations of 
Quality of Shrimp 
Mary E. Ambeete, C. F. Lee, and F. T. Piskur, U. S. Dept. of Interior 
40-169. Tritiated Water for Measuring Fluid Transfer in Oysters 
E. A. Fieger, A. F. Novak, and W. T. Burnett, Jr., Louisiana State Uni- 
versity. 


S. Dept. of Interior, Fish and Wildlife Service, Glou- 


J. B. Anderson M. E. Stansby 
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NOW! For Frozen 
Food Processors 


THERMO-PROCESSED 
BREADERS 


UNIFORMITY 


for poultry, seafoods and meat 


Quaker thermo-processed breaders, developed to 
your specification, offer uniformity in size and 
texture. Spherical particles act as a “‘sponge”’ for 
excellent absorption of moisture—yet fat absorp- 
tion is low. 

Because of the homogenous character of the 
particles, any segregation or separation of in- 
gredients is eliminated. All blending of cereals and 
ingredients has taken place before thermo-process- 
ing. The flavor, truly, is locked-in. 


BATTERS—Quaker custom-blended batters can 
be supplied to meet any specific, individual need, 
for any particular breader used. 

For consultation and information, contact 


Quaker today! 


The size and diversity of Quaker research operations, contributes 
many different research groups to assist you. Our analytical serv- 
ices, biochemists, organic chemists and many others join to bring 
the food industry better products at lower costs. 


* * * 


Bring your questions to 
Booth 92 
at the IFT Convention 


* * * 


Industrial Food Sales Department 
THE QUAKER OATS COMPANY 
Chicago 54, Illinois 


PIONEERS IN FOOD TECHNOLOGY FOR INDUSTRY 
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MANHATTAN, looking north from the foot. In the foreground is 
Battery Park, and behind it the financial district. Thrusting up from 
the center background is the Empire State Building. To the far left 
is the Hudson River and the shores of nearby New Jersey. And on 


the right is the East River, which separates Manhattan from the 
Brooklyn and Queens sections of Long Island. IFT headquarters will 
be in the Statler-Hilton Hotel, to the left of the Empire State Building. 
Photo by N. Y. Convention & Visitors Bureau. 


Canner/Packer’s IFT Guide to New York City 


Ihe accompanying rough map of mid 
town Manhattan is divided. into eight 
zones, splitting the area vertically at Fifth 
Ave. (where cross-town numbers divide 
into East and West), and horizontally 
at Sist, 42nd and 34th streets. 


STREET NOS.——-EAST/WEST 


Number Number 
(East) (West) 
Lith 570 Sth 0 
10th 460 Madison 20 
9th 360 4th/ Park 50 


Street Street 


8th 270 Lexington 130 
7th 160 3rd 160 


Americas 70 nd 250 
Ist 340 


STREET NOS.—NORTH/SOUTH 


At At At 
Street ad 44! tind Slse 59th 
550 720 86( 
750 900 


Lith 
10th 
th 2 ; $80 


5 { 
750 900 


840 1000 
720 940 


Sth 
ith d 
Americas ) ‘ 1100 1280 1460 


$0 0 


Sth 180 350 ( 
Madis 180 42% 480 630 
Park 0o* 160 320 500 
ith 500 
Lexington 2 240 $80 740 
3rd 50 560 840 990 
2nd 400 620 780 960 1120 
lst 590 610 740 920 1080 
Broadway 960 410 1470 1640 1800 


*Screets start and end at 32nd St 


CHURCHES (PARTIAL LIST) 
Zone 
Broadway Tabernacle (Congr), 
Bdwy.-56th A 
Central Synagogue (Hebrew), 
Lex.-55th B 
Christ Church (Meth.), Park-60th B 


Christ Scientist (3rd), 583 Park 

(at 63rd) 
Church of Our Savior (R.C.), 

59 Park (at 37th) tae’ 
Fifth Avenue (Presby), Sth Av.-55th . 


First Evangelical, 424 W. 55th 
betw. 9th-10th Avs.) 

Friends (Quakers), 221 E. 15th 
(betw. 2nd-3rd Avs.) 

Holy Cross (R.C.), 329 W. 42nd 
(betw. 8th-9th Avs.) 


Holy Trinity (Ev. Luth.), 3 W. 65th.. 

Little Church around the Corner 
(P.E.), 1 E. 29th . 

Madison Avenue (Bapt.), Mad.-3 Ist 
St 


Marble Collegiate (Ref. Ch.), 
Sth Av.-29th . ; G 
St. Bartholomew’s (P.E.), 109 E. 50th 
(betw. Park-Lex.) D 
St. Luke’s (Luth.), 316 W. 46th 
(betw. 8th-9th Avs.) 


St. Patrick’s (R.C.), Sth Av.-50th 

St. Thomas’ (P.E.), Sth Av.-S3rd 

Temple Emanu-El (Hebrew), 
Sth Av.-65th St. ' 


ART GALLERIES AND MUSEUMS 


Am. Museum Nat. Hist., 77th- 
Cent. Pk. West (daily) 

Bible House, Park-57th (Mon.-Fri.) 

Frick Collection, Sth Av.-70th 
(Tues.-Sun. ) 6heue 


Met. Mus. of Art, 5th Av.-82nd 
(daily) ; 
Mus, of Contemporary Crafts, 
29 W. 53rd eas 
Mus. of Modern Art, 11 W. 53rd 


Mus. of Primitive Arts, 15 W. 54th 
Whitney Mus. of Am. Art, 22 W. 
54th . ; 


FACILITIES 


IFT headquarters, Statler-Hilton 
Hotel, 7th Av.-33rd/32nd 

Penna. Station, 7th/8th Avs.- 
31st/33rd Sts. <= 

U. S. Post Office, 8th/9th Avs.- 
31ist/33rd Sts. .. i 


Greyhound Bus Depot, 245 W. 50th 


10th Av.-42nd St. 
East Side Air Term. (La Guardia, 
Idlewild APs), Ist Av.-37th 


N. Y. Pub. Library, Sth Av.- 
40th/42nd 

Port Authority Bus. Term., 8th/9th 
Avs.-40th/4 Ist 

Grand Central Station, Lex.-42nd ... 
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THEATERS 


Practically all the legitimate theaters 
are located between 39th and 55th streets, 
and between Avenue of the Americas 
(6th Ave.) and 8th Ave. (zones C and 
E). Radio City Music Hall is east of 
Avenue of the Americas at 5lst St. (zone 
ey 2 


RESTAURANTS 


Following is a list of some 50 typical 
Mid-Manhattan restaurants, giving name, 
address, type, minimum charge (DIN 
complete dinner; ALA—single item), day 
closed if any. A much more complete 
guide may be obtained from N. Y. Con 
vention & Visitors Bureau, 90 E. 42nd 
St. 

Al & Dick’s, 151 W. 54th, steak-chop 

ALA $2.60, Sunday 
Chalet Swisse, 45 W. 52nd, Swiss, 

DIN $3.25, Sunday 
China Song, 1705 Bdwy. at 54th, 

Cantonese, DIN $1.65 


Fornos, 236 W. 52nd, Span-Mex, 
ALA $1.75, Monday 

Gallagher's, 228 W. 52nd, steaks 
chops, ALA $4.25 

Miyako, 20 W. 56th St., Sukiyaki 
(Japanese), DIN $3.25, Monday 


Old China, 137 W. 52nd, Chinese, 
ALA $1.65 

Russian Tea Room, 150 W. 57th, 
Russian, DIN $3.50 

Stockholm, 151 W. Sist, Swedish 
smorg., DIN $4.00 


Bit of Bali, 242 E. 58th, Indonesian, 
ALA $1.50, Monday : 
Chambord, 803-3rd Ave., French, 
ALA $10.00, Sunday .. ; 
Copenhagen, 3 E. 52nd, Danish- 
smorg., DIN $4.50, Sunday 


Embers, 161 E. 54th, steaks-chops 
(music), ALA $3.25 . 

Four Seasons, 99 E. 52nd, Interntl. 
elegance, ALA $4.50, Sunday 
Gripsholm, 324 E. 57th, Swedish- 

smorg., DIN $3.25 


La Pavillon, 111 E. 57th, French, 
ALA $4.50, Sun.-Mon. (resv. 
required ) cs 

Luau 400, 400 E. 57th, Polynesian 
music), ALA $2.50 . 

Sardi’s East, 123 E. 54th, French-ltal., 
ALA $3.00 


Absinthe House, 130 W. 48th, French- 
Creole, ALA $3.25, Sunday 

Cafe Louis XIV, 15 W. 49th, French, 
ALA $3.50 (Music) 
ylon India Inn, 148 W. 49th, 
E. India, DIN $2.50 


Davy Jones, 103 W. 49th. seafood, 
ALA $2.10 

Jack Dempsey’s, 1619 Bdwy. at 50th, 
American, DIN $2.25 

Du Midi, 311 W. 48th, French, DIN 


$3.15 


Phil Gluckstern’s, 209 W. 48th, Jewish, 
DIN $3.00 ‘ 

Grotto Italian, 224 W. 46th, candlelit 
cave, DIN $3.00, Sunday 


Central Park 


’ 
H 
— 
: 
| 
: 


ae 2 te a AO RL I Nags aS 
: 
* 
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La Fonda, 123 W. 50th, Latin-Am., 
DIN $5.50 





Leone’s, 239 W. 48th, Italian, DIN 
$4.25 

Lindy’s, 1655 Bdwy. at Sist, 
American, ALA $1.85 .. 

Lucca, 110 W. 44th, Italian, DIN 
$1.75, Sunday 


Al Muller, 313 W. 50th, German, 
ALA $1.10 . eo rr 

Sardi’s, 234 W. 44th, French-Ital., 
ALA $2.50, Sunday 

lofenetti, 1482 Bdwy. at 43rd, 
American, DIN $1.65 


Baccara, 203 E. 45th, Italian, ALA 
$2.35, Sunday .. 

Basin St. East, 137 E. 48th, 
Am-Chinese (music), ALA $3.50, 
Sun. nite b g-3 dull ay ak ee Gaeta 

Black Angus, 148 E. 50th, steak-ribs, 
ALA $2.50 ; vali 6a «ae 

Cattleman, 47th at Lex, steaks 
(elegant saloon), ALA $3.25 .. 

Round Table, 151 E. 50th, steaks- 
chops, ALA $2.95, Sunday 

Stouffer’s, 100 E. 42nd, American, 
DIN $1.85, Sunday 


Brass Rail, 8th Av. at 36th, 
American, DIN $2.95 . soit 
Cheers, 120 W. 41st, Old English, 
ALA $2.95, Saturday, Sunday 
Keen’s Chop House, 72 W. 36th, 
muttonchops, beef, 
Sunday 


a I C . 
‘ ; 
————EE—E—E EE oat Ee Set Se ee ORR et Rene 
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For a cleaner, 
more uniform product — 


the NEW COMMERCIAL 
PNEUMATIC SEPARATOR | 








“= 
DESIGNED for automatic, foolproof 
separation of light or defective 
grades or chaff from raisins, green 
or dried lima beans, peas, dried 
beans, and grain, as well as all 
types of nuts and nut products. 


For further information, on how 
the NEW Commercial Pneumatic 
Separator can improve your pro- 
cess and product, write, wire or 
phone 


Commercial Manufacturing 
& Supply Co. 


2432 S. Railroad Avenue @ Fresno, California 


Phone Adam 7-1855 





Harvey's Seafood House, 3rd Av.-34th, 
seafood, ALA $1.85 

Hob Nob, 108 E. 4lst, rock cornish — 
hen, beef, ALA $3.25, Sat., Sun. . 

Taj Mahal, 201 E. 34th, Indian, ALA 
$2.00 


Cup & Saucer, 132 W. 32nd, home- 
style, DIN $1.60, Sunday 

Schrafft’s, 62 W. 23rd St., American, 
DIN $2.60, Sunday 

Shine’s, 426-7th at 34th, beef-fish, 
ALA $2.25 ; 


Fisherman’s Net, 493-3rd Av. at 33rd, 
seafood, ALA $1.95 : 

Joe King’s Rathskeller, 190 3rd Av. 
at 17th, German, ALA $2.00 . 

Luchow’s, 110 E. 14th, Viennese, DIN 
$3.60, Monday 


NIGHT CLUBS 


African Room, African show, 780 
3rd Av. at 48th, Minimum $4.50 

Chateau Madrid, 42 W. 58th, 
flamenco, minimum $6.00 ... 

Copacabana, 10 E. 60th, revue, 
minimum $6.00 


Intl. Theater-Restaurant, Bdwy.-52nd, 
revue, dinner 4. SO up ... 

La Martinique, 57 W. 57th, Latin- 
Am. music .. 

Latin Quarter, Bdwy. -48th, Parisian 
revue, $6.50 minimum 


Nicks in Greenwich Village, 170 W. 
10th, Dixie jazz, dinner items ALA 
$2.50, closed Monday 


Two Guitars, 244 E. 14th, gypsy shows, 


DIN $4.00, closed Mondays 


Upstairs, 37 W. 56th, revue, minimum 
$6.00, closed Sundays ape 


Village Barn, 52 W. 8th, country 
games-dances, DIN $2.95 , 

Village Gate, Bleecker & Thompson 
Sts., folk dances, ALA $1.80, closed 
Mondays . ’ 

Yorkville, 200 block E. 86th, six 
German-American night clubs, 
DIN/ALA Sava 


POINTS OF SPECIAL INTEREST 


Central Park, 5th/8th Avs.- 

59th/110th Sts. 

Empire State Bldg. & Observatory, 
Sth Av.-34th 

Greenwich Village, W. of Wash. sal 
S. of W. 13th St. 


Hayden Planetarium, Cent. Pk. W. 
at 8ist St. 

Madison Squ. Garden, 8th Av. 50th . 

Met. Opera House, Bdwy.-39th St. 


Rockefeller Center, 5th/Americas 
DE Edw e ca cednsass 

Staten Island Ferry (leaves frequently 
from), So. Ferry, foot of 
Manhattan pe 

Statue of Liberty (hourly boat from) 
Battery Pk., foot of Manhattan) 


Times Square, 7th-Bdwy.-42nd/47th 
Sts. 

Trinity Church, Bdwy. -Wall ; ae 

United Nations, Ist Av.-42nd/48th .. 


Wall Street (N. Y. Stock Exch.), 
Wall-Broad-Nassau 


*All located in lower Manhattan, south 
of area shown in 1 map. 











IMITATION ORANGE JUICE—Recom- 
mended for soft drinks, chiffon cake, 
icings, cookies, ice cream, instant or 
cooked puddings, gelatin desserts and 
pie fillings. Liquid or spray dried. 


IMITATION LEMON JUICE—Well 
suited for the same applications as our 
imitation orange juice (above). Liquid 
or spray dried. 


IMITATION VANILLA BEAN—Advo- 
cated for cake mixes, cooked or instant 
puddings, icings, ice cream, cookies, top- 
pings, candy, soda syrup. Liquid or 
spray dried. 


$ from FRIES & FRIES 


New from Fries and Fries 
flavor development 


laboratories, these five 


nature-fresh flavors .. . 


to impart authentic 
character to a wide 
variety of food and 
beverage products. 


Welcome! Visit us at the I.F.T. 


IMITATION COOKED BUTTER— 
Recommended for cake mixes (white or 
yellow), cookies (plain or refrigerated), 
instant or cooked puddings, icings, 
fondants, syrups, margarine, and candy. 
Liquid or spray dried. 


IMITATION CHEDDAR CHEESE— 
Ideally suited for cheese crackers, cheese 
cake mixes, cheese cookie dough and as 
a major replacement for cheddar cheese 
Liquid or spray cried. 


re 
~ “sen 


“FRIES & FRIES ~ 


a 


eS Cimespereat _ 
—_U_ 


110 E. 70th St. 
418 E. 91st St. 


Cincinnati 
New York 
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Research Facilities 


General Foods Corporation 

Location: Research center, Tarry- 
town, New York. 

Technology: Study of the nature 
of flavor and flavor preference, create 
new products, develop improvements 
in existing products and processing 
techniques and work on better pack- 
aging methods. Basic studies on food 
composition and the science of nutri- 
tion. 

Facilities and Personnel: The Re 
search Center staff consists of more 
than 600 scientists, technicians and 
supporting service people 


Thomas J. Lipton, Inc. 

Location: Hudson St., at Fourteenth 
St., Hoboken, N. J. Phone OLdfield 
9.3300. 

Technology: Development of new 
products for the American housewife 
Special emphasis is on the whole area 
of drying and freeze-drying of foods 
Experimental work goes on in improv 
ing these processes and upgrading the 
quality of foods treated by these proc- 
esses. In addition to new product 
development and new process develop 
ment, there is extensive work done on 


the basic quality of food products and 
in the nature of packaging materials 
and the packaging-food product inter- 
relationship. 

Technologists: Dr. Roye E. Morse, 
director of technical research; Dr. 
Enio Feliciotti, assistant to director of 
research; Edward Seltzer, assistant di- 
rector of research; Charles Schroeder, 
manager of new products develop- 
ment. 


American Can Co. 

Location: 360 Elizabeth Ave., 
Newark 12, New Jersey. 

Technology: Improvement of pres- 
ent products and methods of packag- 
ing. Technical assistance to packers 
in packaging new products in metal 
cans 

Facilities: Chemical and bacterio- 
logical laboratories integrated with 
laboratories for study of can manu- 
facture and for evaluating can-making 
materials 

Technologists: John E. Fix, Myles 
R. Freese, David B. Moyer, Edward 
D. Opp, Randall Royce, Gienn D. 
Wiles 


—Photo courtesy New York Convention & Visitors Bureau 
UNITED NATIONS BUILDINGS at the foot of 42nd street overlook the East River. Behind can 
be seen the world’s two tallest buildings, the Empire State and the Chrysler Building. 
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TEST SUPPLY 
COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept.(P 4 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 





Thermovac 


YOU: 
I 


SANITARY 
EQUIPMENT 


Stainless Pumps 
Tri-Clover Fittings 
Evaporators 
Stills 
Essence Extractors 
© Process Vessels 
e Heat Exchangers 


Stainless Tri-Clamp Fittings 
(shelf-stock) 


2 


METALWORKING 
SKILL 


© Custom-Built Equipment 

© Fabrication in Stainless Steel 
and Copper 

© Rebuilding of Existing Equipment 


5) 

“ 
ENGINEERING 
SERVICES 


© Process Design 
e Consultation 


the heart of the food producing 
_ country, and can answer your 
- equipment needs. 


Ihermovac 


P.O. BOX 209 
816 EAST HAZELTON AVENUE 
STOCKTON, CALIFORNIA 


PHONE HOWARD 6-4385 
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Field Trips in New York Area 


The field trips will be held on 
Thursday. Busses will provide trans- 
portation 


NORTH TOUR — GENERAL FOODS 
LABORATORIES, NATIONAL BISCUIT 
COMPANY—Depart 8:00 A.M.—re- 
turn 5:00 P.M., limit 100 people, 
price $4.00 

A visit to the technical 
operation in the packaged food in- 
dustry where General Foods employs 
more than 600 scientists, technicians, 
and supporting service personnel. 
Luncheon courtesy of General Foods 
at 11:30. Afternoon tour through 
National Biscuit Company’s $15,000,- 
000 plant which produces 175 million 
pounds of cookies and crackers a year 
The automatic baking process will be 
seen, from raw material storage to the 


largest 


finished product 


SOUTH TOUR — RUTGERS UNIVER- 
SITY; WALKER GORDON CERTIFIED 
MILK FARM; FIRMENICH, INC.; 
PRINCETON UNIVERSITY — Depart 
8:00 A.M.—return 5:00 P.M., limit 
80 people, price $4.00 
The Institute of Microbiology and 
Food Science Department will be visit- 
ed at Rutgers, followed by a tour 
through the world’s largest certified 
milk farm and a demonstration of the 
Walker Gordon Rotolactor. A Firm- 
enich plant tour and visit to their 
flavor research center wil precede a 
complimentary Pennsylvania Dutch 
Luncheon by Firmenich. On the way 
home, IFT’ers will see the 2,200 acre 
Princeton University campus 
INTERNATIONAL FLAVORS & FRA- 
| GRANCES, INC.—Depart 8:00 A.M 
return 2:00 P.M., limit 45 people, 
price $2.50 
Available for inspection will be the 
| company’s pilot plant, equipped with 
instrumentation laboratories, and quali- 
| ty control facilities, as well as produc- 
tion facilities including distillation 
equipment, filters, reactors, and evap- 
orators. A complimentary luncheon 
will be provided by IFF at Peterson- 
Buttonwood Manor. 


part 8:15 A.M.—return 1:15 P.M., 
limit 35 people, price $2.50. 

This tour will encompass a visit to 
the world’s largest vitamin A _ plant 
showing manufacturing, blending, and 

| canning operations, as well as a visit 
| through the new development building 


| HOFFMANN-LA ROCHE INC. — De- 
| 
| 


which started operations on April Ist. 
There will be a Hoffmann-La Roche 
luncheon at 11:30 A.M. 


MERCK & CO., INC.—Depart 8:15 
A.M.—return 1:15 P.M., limit 45 
people, price $2.50. 

Three Merck areas will be visited: 
Product Development Laboratories, 
Fundamental Developmental and In- 
dustrial Research Laboratories, and the 
Merck Institute of Therapeutic Re- 
search. Guests will be informed of the 
activities of the various divisions in- 
cluding research, development and 
manufacturing facilities, and product 
line, with emphasis on the food seg- 
ment of Merck’s Chemical Division in- 
Merck will serve a compli 
luncheon at 11:30 A.M 


terests 
mentary 


INC. — Depart 
5:00 P.M., limit 


ANHEUSER-BUSCH, 
1:30 P.M.—return 
45 people, price $2.00 

Tracing a grain of barley to a glass 
of beer will be accomplished through 
visits to the power house, brew house, 
starting cellars, fermenting cellars, 
largering filter room, bottle 
shop, can filling area, palletizers, and 
warehouse area. Another area called 
Rathskeller will be visited upon com 
pletion of the tour, and this is said to 
be a place of relaxation 


cellars, 


FOOD AND DRUG RESEARCH LABO- 
RATORIES—Depart 1:30 P.M.—re- 
turn 5:00 P.M., limit 45 people, price 
$2.00 

In touring the 30,00 square feet of 
laboratories, visitors may expect to 
see some or all of the following: auto- 
mated amino acid asseys; gas chro- 
matography; infrared analysis; radio- 
isotope tracer studies; semiautomated 
histological techniques; taste panei 
evaluation; electrophysiological mea- 
surements; and a colony of more than 
20,000 laboratory animals of various 
species involved in toxicological and 
nutritional investigations. 


THOMAS J. LIPTON, INC.—Depart 
1:30 P.M.—return 5:00 P.M., limit 
45 people, price $2.00. 

Visitors will tour through pilot 
facilities being used to investigate de- 
hydrated foods, plus see a movie 
presenting equipment and techniques 
involved in freeze drying. Present and 
future potential in using freeze drying 
as a food preservation procedure will 
be discussed. 
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NATIVE FLORIDA LEMONS are processed for use at a later date. 
Peelings have been separated from the fruit and are being run 
through a food chopper. They are of grapefruit size and have 


skins 2” thick. 


Seven Keys plant. 


TANGELO PEELS and other fruits are bought in season and pre- 
served by the hot-pack method for use as needed. All are packed 
in 5-gallon jugs like the one held by Larry Freemire, manager of 


Specialty House Uses Varied Sales Outlets 


Seven Keys Company of Fort Lauderdale, Fla., uses retail outlets 


of fresh fruit shippers to sell its gourmet-type preserves 


By PorTER V. TAYLOR 


Finding a market for its unusual 
products is a problem that Seven Keys 
Company of Fort Lauderdale, Fia., 
has solved. Seven Keys processes a 
variety of specialty products that 
would be classified as gourmet-type 
preserves. Therefore, the usual selling 
methods would not altogether suffice 
in this case. So, some different and ef- 
fective methods were devised. 

One of the methods used by Seven 
Keys evolved quite naturally. The 
processing firm relies on many Florida 
gift fruit shippers for much of its sup- 
plies. It seemed only natural to Seven 
Keys that customers of the shippers 
would also be good customers for its 
products. So, the processing firm buys 
from them and the shippers provide 
the retail outlets for Seven Keys’ prod- 
ucts. This informal reciprocal trade 
agreement proves beneficial to the spe- 
cialty gift fruit shippers because Seven 
Keys buys from them during their 
production season. 

Other gourmet and fancy food retail 
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outlets are also used. Seven Keys’ sales 
manager makes periodic calls on out- 
of-state distributors. Another method 
found to be effective is that of selling 
by direct mail to consumers through- 
out the United States. 

Local advertising is often used by 
the processing firm. Radio, television, 
magazines and newspapers carry ad- 
vertisements extolling Seven Keys 
products during the height of the tour- 
ist season in Florida. 


Raw Products 

William Goudy, president of Seven 
Keys, says “About 95% of all our raw 
products are grown in Florida. Most 
of the ingredients for the 50 different 
products which we make have a dis- 
tinct Florida accent because of our 
policy of using native fruits and vege- 
tables.” 

Some of the fruits more commonly 
used by Seven Keys are guavas, papa- 
yas and mangoes. Seagrapes and citrus 
fruits are also popular ingredients. 
Only a few of these are produced com- 
mercially anywhere in the world. 

For many of the unusual citrus sup- 
plies, Seven Keys relies on Florida gift 
fruit shippers. They make an ideal out- 


let for the fancy jars of unusual Flor- 
ida jellies, jams, marmalades, syrups, 
and preserves. 

Many of the other raw products or 
ingredients are purchased whenever 
and wherever they are available. Key 
limes, wild oranges and wild lemons 
are usually gathered from their native 
habitats along the beaches and in the 
Florida Everglades. 


Processed for Storage 

“Many of the rare fruits that we 
gather are so perishable that they will 
not keep over a weekend,” says Mr. 
Goudy. So, to insure a constant sup- 
ply, Seven Keys bought the Lapham 
Jelly Company of Cocoa, Fla., to proc- 
ess raw materials for use as needed. 

Using the conventional hot pack 
preserving methods, juices, peelings 
and other materials are packed in 5- 
gallon glass jars. These various prod- 
ucts are packed each season. The gua- 
va juice, however, is aged at least a 
year before it is used. 

Since the purchase of the Lapham 
Jelly plant in 1958, the Seven Keys 
Company has continued to market jel- 
lies under the Lapham brand which 
was established in 1896. Raw products 
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PEELED CITRUS FRUIT is being squeezed into a heavy juice with a 
finisher made by Chisholm Ryder Co., Niagara Falls, N. Y. The juice 
is used in several products processed at the Fort Lauderdale plant. 


are preserved at the jelly plant and 
stored in the jugs for use as needed 


Then Remanufactured 

Seven Keys products are compound- 
ed at its Fort Lauderdale plant. The 
company has its own formulas which 


are closely guarded secrets. According 
to Mr. Goudy, the firm’s Coconut 
Toast Spred is the only one success- 
fully produced in this country 

The company is getting a good re- 
sponse On two items which were intro- 
duced last year. These are Guava Cat- 
sup and Guava Relish 


COCONUT TOAST SPRED is shown in its early stage of processing. 
A major product of Seven Keys, it contains coconut, citrus syrup and 
other ingredients which are added and mixed during cooking. 
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A new product recently developed 
is an unusual salad dressing similar to 
French dressing. Seven Keys dressing 
is different because it contains tropical 
ingredients that are not found in regu- 
lar French dressing. 

“Of course, we cannot divulge our 
formulas, but it is no secret that our 
Florida accent is derived from the use 
of authentic Florida fruits and vege- 
tables as basic raw products,” says Mr. 
Goudy 


Into Quality Products 
Seven Keys carries on a regular 


KUMQUATS are cooked in steam jacket kettles. Dumping them in is 
Dave Reeder, Seven Keys food technician. They are used as ingredi- 
ents in jellies, jams and marmalades. 


program of research for improvement 
and to develop new products. The 
company’s policy of using only native 
grown fruits is an important factor in 
producing quality products 

For example, when a Seven Keys 
recipe calls for lemon peel, it does not 
mean just ordinary lemon peel. Rough 
Florida lemons are used which have 
skins half an inch thick. The flavor and 
aroma from these wild native lemons 
is unique and far more potent than 
could be obtained from any other type 
of lemon. 


ALL SEVEN KEYS PRODUCTS eventually come to this stage of the 
process. An Elgin filler and Resina screw capper are used to package 
the firm's unusual preserves with that “Florida Accent.” 
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How Continental’s Merchandiser Digest 
helps sell your products 
in supermarkets across the country 


Continental Can Company does not 
consider its job done when it has sold 
you the ideal container for the fine 
foods you package. Through its Mer- 
chandiser Digest it assists you every 
month by promoting canned food mer- 
chandising ideas at the retail level. 

The Merchandiser Digest has one 
of the largest circulations of any pub- 
lication serving the grocery trade... 
over 100,000 copies sent to store and 
merchandise managers, chain store 
executives, brokers, cooperatives, and 
general canned food customers every 
month. It reports to retailers success- 
ful merchandising ideas that are 
being used throughout the country. 
There are pictures, display ideas, and 
colorful inserts to keep attention on 
canned food items, 

Continental invites you to send in 
pictures for “The Digest” which illus- 
trate successful retail promotions of 
your canned food products and which 
meet the following standards. Each 
picture submitted must (1) bea clear, 
black-and-white 8 x 10 glossy print, 
(2) contain an identifying caption 
and the name and address of the re- 


tail store, (3) have metal cans pre- 
dominate, (4) relate only to canned 
food products, (5) incorporate an 
idea which will help food retailers sell 
more canned foods and (6) include 
whenever possible a customer or store 
employee. When a customer or store 
employee appears in a picture, please 
accompany the picture with a signed 
release giving Continental permission 
to use his photo in “The Digest”. 

Since space in “The Digest” is lim- 
ited and since we can only publish so 
many pictures, we will follow the 
selection rule of first received, first 
used, If the picture you send does not 
appear in “The Digest” for the follow- 
ing month, be sure to look for it in a 
later monthly edition. We must, of 
course, reserve the right to reject any 
picture which we deem unsuitable. 
Every effort will be made to print as 
many pictures as possible as part of 
Continental’s continuous assistance 
to canned food sales. 

All photos should be sent to “The 
Digest’’, c/o Advertis- 
ing Department, 100 
East 42nd St., New 
York 17, N. Y. 


€ Continental Can Company 


100 E. 42nd STREET, New York 17, N.Y. 


OVERSEAS DIVISION: 530 FIFTH AVENUE, New York 36, N.Y. 
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DRY FOODS 


Breakfast Food Packs Shown, 
World Lentil-Garbanzo Packs 


Breakfast Cereals: Shipments of 
breakfast foods have gained in recent 
years, but not on a par with U.S 
population growth. Per capita con 
sumption ol ready-to-eat cereals is up 
from 4.4 to 6 Ibs. between 1939 and 
1958, but use of products requiring 
cooking has dropped from 5.3 to 3.5 
lbs. Cereals continue to be practically 
the only food use for oats, but flour is 
the big outlet for wheat, syrup for 
corn, and milled rice for rice. These 
are facts revealed by Wm. R. Askew 
of USDA in an analysis of data from 
U.S. Census of Mfrs. Total U.S. ship- 
ments of various types of prepared 
breakfast cereals are reported as fol- 
lows, for ready-to-serve (RTS) and 
to-be-cooked (TBC) in terms of mil 


lions of Ibs 


Item 


w 


Gorbanzos: World production of 
garbanzos (chick-peas, cecci)—in 18 
nations outside of the Soviet zone 
dropped sharply from 178,706,000 
bags in 1959 to 145,941,000 bags in 
1960, USDA estimates. U.S. produc- 
tion remains small, but gained slightly, 
from 65,000 bags in 1959 to 86,000 
in 1960. World trade, in 17 nations 
has climbed from 719,000 bags in 
1957 to 1.518.000 bags in 1959 


Eggs: U.S. dried egg production 
totaled 45,821,000 Ibs. in 1960, down 
from 54,652,000 Ibs. in 1959. Usage 
of eggs for direct drying also fell off, 
from 214,435,000 Ibs. in 1959 to 


174,662,000 Ibs. in 1960 


Coffee: U.S declined 
slightly in 1960, totaling only 22,132, 
896 bags (of 132.3 Ibs.) against 
23,169,955 in 1959. Roastings were 
up slightly in 1960, and green coffee 
stocks declined by 166,000 bags, after 
having gone up 1,250,000 bags in 
1959. Of the 1960 U.S. imports, 
41.8% came from Brazil and 66.1% 
from South America as a whole. Im 


port value was over $1 billion 


imports 


Tremendous increases in 


Cocoa: 


CROPS/PACKS/ MARKETS /PRICES 


world cocoa production have driven 
prices down, and are adding to prob- 
lems of the African nations, where 
two-thirds of the world’s crop is 
grown. The harvest in the year which 
will end this Sept. 30 is estimated by 
USDA at 2,530,050,000 Ibs., contrast- 
ed with 2,233,150,000 in 1959-60 and 
1,657,720,000 Ibs. in 1958-59. In- 
creases are almost entirely from 
Africa. The United States normally 
imports about 500 million Ibs 


Milk: U.S. production of dry milk 
products in calendar year 1960 com- 
pared with 1959 as follows, according 
to USDA (data in millions of Ibs.) : 

1959 


iter ) 1960 


Dr w t 46.9 101 


Nonfa pra 5 Re 


Nonta 13 18.0 
| rte ey Nn 

Currants: Production of dried cur- 
rants is estimated as follows in three 


producing countries, in short tons: 


FROZEN FOODS 


Slow Start for Citrus in 1961, 
Strawberries on Par with 1960 
Citrus concentrates: Production of 
frozen orange juice concentrate in 
Florida was still running a little behind 
the 1959-60 season in March, field 
reports indicate, but the total output 
is expected to run about the same as 
that of last year. In the first three 
months of the season starting Nov. 1, 
Fla. Canners Assn. reports output as 
follows, in thousands of gals.: 


1960-61 
24,688 
423 


Irem 1959-60 
Orange n 28,425 
Grapetruit 113 
Orange-grapetru 4 
Tangerine 314 


Limeade 


780 


° 12¢ 
Not available. ¢ Through December only 


Convenience Foods: U.S. produc- 
tion of fish portions and fish sticks 
in 1960 compared with 1959 as fol- 
lows, according to U.S. Bur. of Com- 


mercial Fisheries (millions of Ibs.): 

leer 1959 196 

Fish Port 
Breaded 
Breaded 
Unbreaded 


Totals 


ooked 4 


65.0 


Vegetables: USDA has recom- 
mended the following 1961 plantings 
of vegetables for freezing: Lima beans, 
no change; snap beans, minus 10%; 


sweet corn, minus 5%; green peas, 
plus .10%; spinach (for canning and 
freezing), minus 5% 


Seafoods: Production of frozen fish 
in the U.S. in the first month of 1961 
and in the year 1960 compared with 
the like periods of the year before as 
follows, in millions of lbs., according 
to U.S. Fish & Wildlife Service: 


Item 

Salt- wate 
Fresh-wate 
Bait/anima 
Shellfish 
Total 


Strawberries: U.S. acreage of straw- 
berries, for processing and fresh mar- 
ket, is still estimated by USDA at 
95,670 acres in 1961, against 95,730 
in 1960. Florida’s winter crop is re- 
ported at 7,200,000 Ibs., compared 
with 7,140,000 Ibs. in 1960—a dis- 
appointment, since yield per acre was 
down from 5,100 to 3,600 Ibs 


Eggs: U.S. frozen egg production 
dropped from 435,722,000 Ibs. in 
1959 to 362,366,000 Ibs. in 1960. A 
major reason for the decline was the 
much smaller dried egg output, which 
resulted in smaller use of frozen egg 
for later drying 


GLASSED FOODS 


1960 U.S. Pack Shows 
Gain over 1959 Output 


Total pack: Final figures on 1960 
delivery of glass containers to U.S 
processed food packers total 61,680 
thousand gross. This is about 21%‘ 
more than the 60,208 thousand gross 
which revised data show were delivered 
in 1959, according to U.S. Dept. of 
Commerce. Widemouth shipments 
were relatively unchanged—44,159.- 
000 gross in 1959 and 44,263,000 
gross in 1960. Narrowneck hottle de- 
liveries went up considerably, however, 
from 16,049,000 to 17,417,000 gross 


c 


Honey: Excessive snow and mois- 
ture in much of the northern portion 
of the U.S. promised good nectar crops 
in 1961, but in some sections were 
putting the honey season back a week 
or so in time. In some southern sec- 
tions, the reverse was true, with bees 
flying early and finding very light 
nectar flows. In general, the outlook 
is still for a normal 1961 honey crop 


Pickles: USDA recommendations 
for 1961 vegetable plantings suggest 
no change in the acreage devoted to 
cucumbers for pickles. 


CANNER/PACKER for April, 1961 








Firm texture, bright color, finer flavor-— 


canned fruits are naturally 


superior when packed in... GLOBE 


corn syrup 





WRITE OR PHONE 


Corn Products for expert technica/ assistance... helpful data on these fine products for Canners. 
CERELOSE® dextrose sugar - REX* and GLOBE”® corn syrups - BUFFALO* and SNOWFLAKE® starches. 


CORN PRODUCTS COMPANY inousTRIAL DIVISION + 10 East 56 Street, New York 22,N. Y. 





Ibs. of chickens and turkeys in 1960 
yainst 288 millions in 1959, accord 


a 
to tomatoes, in view of the threat of stay i,8 ing to USDA 


AFL-CIO to strike non-unionized har <A 
; Milk: U.S. milk canners produced 


vesting operations, may reduce pro ange 
; nos. thousand 4 2,172.2 million Ibs. of canned evapo- 


ol 


Tomato products: Reluctance 


California growers to plant heavily 


of catsup and chili sauce ‘ 
cal . rated milk in 1960, USDA reports, 
2,266.5 in 1959, and the 


duction 
down from 


CANNED FOODS pple | st om Sept. 1) smallest output 


tion of canned sweetened condensed 


since 1939. Produc- 


USDA Says Increased Apr . ; 633 eileen & 
: mi went up rom ’ > milion ’w 
Vegetable Acreage Needed , ; - ' +1 1959 to 69.4 millions in 1960 


1961 vegetables: U.S. Dept. of B 
Agriculture recommendations tor acre a 1960 can usage: U.S. can manu 
facturers shipped the following quanti 


age planted to canning vegetable crops 
ties of cans in calendar years 1960 


are announced as follows: Lima beans 
5 and 1959, in terms of thousands of 


no change; snap beans—minus oN 
short tons, according to U.S. Dept 


beets plus 10 Cc ibbage for kraut 
fall only) Meat products: U.S. production of of Commerce (figures include deliv 
canned foods containing meat in 1960 eries of packer-owned plants) 


with the 1959 output as 


(and for tresh market, early 
5 sweet corn—plus 8 
10 spinach (for compares 
5 follows, in millions of Ibs., according 


to USDA Meat Inspection Branch 


minus 
green peas plus 
canning and freezing) minus 


tomatoes—plus 5 


Fruits and vegetables: Following 


I on pro 


are recently released figures 
duction of U.S. canned fruits, vege 
for the periods 


by Fla. Canners 


tables and uIces 
shown, as compiled 
Assn., Pineapple Growers of Hawaii 


and National Canners Assn. (in thou 


Poultry: U.S.-canners and other 
poultry processors used 404 million 





FULL SPEED 
AHEAD... = 


Speed Case Packer 


WITH BURT Every 3 seconds another 24-can case 


rolls off the line . . . packed with a 


ON THE JOB single stroke of the Burt High-Speed 
... efficient... 


Case Packer. It's fast 








economical. 
7 BURT MACHINE COMPANY 
. no 6 i . 401 East Oliver Street 
Baltimore 2, Maryland 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con 
tainers, as of the first of the month in 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis 
tricts as follows: 

ATLANTIC (Atl.) Me., N. H., Vt., 
Mass., Conn., N. Y., N. J., Penna., 
Md., Del., Va. 

SOUTH (S.) —N. C., S. C., Ga., Fia., 
Ky., Tenn., Ala., Miss., Mo., Ark., la 
Okla., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., Ill., Mich.., 
Wis., Minn., lowa, S. D., Neb., Kans 
WEST (W.) Alaska, Ariz., Calif., 

Colo., Hawaii, Ida., Mont., N. M., 

Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 
aged. 

$1.75 to $1.95 is written 1.75-95 
$1.75 to $2.95 is written .75-2.95 
$1.75 to $3.95 is averaged 2.85 


CANNED FRUITS 


February 1, 1961 March 1, 1961 

—303—-  —10—  —303— -10— 
Apples, sliced 
Atl 11.00 11.00 
Wes 1.70 10.75 1.70 10.75 
Applesauce, fancy 
Atl 1.50 
Wes 1.55-62% 
Apricots, ch. hivs 
Wes 2.85 70-12.00 2.85 10.25 
Cherries—Red Tart Pitted, water 
Atl 2.25 15.00 15 
Mid 2.40 15.00 15 
Wes 2.30 13.00 13 
Cherries—Sweet Unpitted, Wes. Ch 
dork 3.672 18.00 3.67 18 
light 3.67% 18.25 3.67% 18 
Citrus—Groapefruit (303 & 46 oz.) fcy. swind 
So FF. 5 1.90 9 
Citrus-Salad (303 & 46 oz.) fcy. swind 
So 2.50 2.50 
Cranberry Sauce (No. 300) fcy. puree 
Atl 1.72% 1.72% 
Figs 
Wes 2.45 13.04 2.45 13 
Fruit Cocktoil, choice 
Wes 3.00 11.00-75 
Fruits For Salads, fcy 
Wes 3.05 16.75 3.05 16 
Olives, Ripe (No. 1 Tall) Wes 
Ig 2.9 18.10 2.90 18 
ex. ig 3.00 18.80 3.00 18 
Peaches—Clingstone, Wes. ch 
slice 1.66 9.25 1.66 
hivs 1.72 9.25 1.7 
Peaches—Freestone, ch. hivs. Elb 
Mid 2.05 9.50 
Wes 1.00 10.25 
Pears, ch. hiv. Bart 
Mid 2.15 13.00 
Wes 2.25 12.60 
Pineapple (No. 2) Wes. fcy 
Slice 3.47% 15.00 
Chak 3.42% 14.90 
Cr. hs 2.80 11.90 
Plums—Purple, ch 
Wes 2.07% 11.25 


8.50 1.40-45 8 
75-9.25 1.55 .75-9 


2.00-05 11.00 


CANNED VEGETABLES 


February 1, 1961 March 1, 1961 
—303—-  —10—  —303—  —10— 
Asporagus (No. 300) fey. Ig. green 
Atl 3.72% 12.25 3.72% 12.25 
Mid 14.00 14.00 
3.60-65 3.60 
, White 
3.10 3.10 
Beans, Green Lima, fcy. small 
Atl 2.10-15 25-13.00 2.10-15 13.00 
Mid 2.00-10 12.00-25 .85-2.00 12.00-25 
Beons, Green Snap, fcy. cut (Wes. B. L.) 
Atl. 1.40-50 8.00-50 1.40 8.00-50 
So. 1.45 8.00 1.35 8.00 
Mid 1.40-50 .25-9.00 1.50 8.50 
Wes. 1.85-90 9.75 1.92% 10.00 
Beans, Wax Snap, fcy., cut. 
55 9.00 1.55 .50-9.00 


Atl. 1. 
Mid. 1.50-60 9.25-50 1.65 10.00 
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February 1, 1961 March 1, 1961 
—303— —10— —303— —10— 
Beets, fcy. sliced 
Atl 1.22% 5.251.15-22"4 5.25 
Mid 1.05-20 5.25 1.05-15 .25-6.00 
Wes 1.12 6.35 1.12 6.35 
Carrots, fcy. diced 
Al 1.00-20 
Mid 1.00-20 5.75 
Corn-Golden, Cream & Kernel, fcy 
Atl 1.60-70 75-9.25 1.60-70 
Mid 1.60-465 9.00-25 1.65 
Wes 1.70-72% 9.001.70-72' 
Corn-White, Cream & Kernel, fry. 
Atl 1.70 9.25 1.70 
Peas, Green (No. 2 sieve), fey. early 
Atl 2.05 11.75 2.05 11.75 
Mid 2.00-05 50-12.00 2.00-05 .50-12.25 
Peas, Green (No. 2 sieve), fcy. sweet 
12.00-25 1.75 9.25 
12.00 2.00-05 .50-12.25 
9.00 1.65 9.00 
, Blackeye (No. 300) fcy 
“, 5.40 
Pimintos (4-oz.) whole. So 
tin 1.65 1.65 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.) fey. hvy. syrup whole 
Atl 1.65-75 50-10.25 2.00-10 9.50 
So 2.75 11.35 2.75 10.00 
Potatoes, Sweet (No. 3 Vac.) fcy. vacuum whole 
Atl 2.30 2.30 
Potatoes, White, fcy. whole tiny 
Atl 1.10-20 6.50 1.10-20 6.50 
So 1.25 5.50 1.25 5.50 
Pumpkin (No. 2'/2), fey 
Atl 1.55-60 5.50-75 1.55-60 5.50-75 
Mid 1.60 5.50 1.60 4.50 
Wes 1.60 5.70 1.60 5.70 
Soinach, fry 
Atl 1.40 7.00 
So 1.20 5.75 1.20 
Wes 1.12%,-15 5.00 
Other Green, So. fcy 
Tea 95 4.40 95 
mstd 95 4.40 95 
S-werkraut, fcy 
Atl 1.30 6.80 
Mid 1.27% 5.85 
Tomatoes, Ex. Std. (Wes. fcy.) 
Atl 1.65 8.00-75 
So 1.40 7.25 
Mid 1.50-60 8.50 
Wes 1.75 9.50 
Tomato Catsup—tTin, fey 
Atl 11.00-90 
Mid 10.25-75 
Wes 10.25-50 
Tomato Paste (6 oz.) 26% 
Atl 10.85 10.85 
Mid 11.75 11.75 
Wes 85-8.00 14.50 14.00-50 
Tomato Puree (No. 21/2) fry. 1.045 (Wes. 106) 
Atl 7.50 7.50 
Mid 50-7.00 50-7.00 
Wes 8.00-25 2.45 8.50 
Tomato Sauce (8-oz.) fry 
Atl 11.00 11.00 
Wes 82, 8.90 82" 8.90 
Mixed Vegetables, fcy. Peas-Carrots 
Atl 1.65 9.00 1.60 9.00 
Mid 1.65 9.25 65 .25-10.00 
Wes 1.62 9.00 
Mixed Vegetables, Succotash, fcy 
Atl 1.75 11.00 75 11.00 
Mid 1.55 9.75 75 9.75 
Mixed Vegetables, other 
Atl 1.55 9.00 55 9.00 
Wes 1.75 9.75 75 9.75 


50-6.001.12'%-20 
1.15-20 


1.25 7.50 


11.00-90 
25-11.00 
75-11.00 


FROZEN VEGETABLES 


(Retail per doz.) 
(Inst. per tb.) 
(Grade A) 
February 1, 1961 March 1, 1961 

—Retail— —Insti.— —Retail— —Insti.— 
Asporagus—Jumbo, 10-oz., 40-oz. 
Atl 4.40 4.40 .53 
Wes 3.95 3.95 49 
Beans, Fdhk, Limo—10-oz., . 
Atl 2.30-59 ° .30- 27 
Wes 85-2.08 .85-2. 22 
Beons, Baby Limo—10-oz., 
Atl 2.30-51 , 27 
Wes 95-2.05 -22-.25 .80-2.05 22-.25 
Beans, Green Snap—Reg. 9-oz., 40-02. 
Atl 85-2.05 -19%4-.20 .85-2.05 20 
Wes 1.70 .20 1.70 20 
Beans, Green Snap—fr. Cut. 9-oz., 40-oz. 
Atl 85-2.05 -85-2.05 
Wes 1.65-80 21 +1.65-70 2) 
Beans, italian—9-oz., 40-oz. 
Atl. 2.35 
Wes 1.85 21 
Broccoli—10-oz., 32-oz., Spears 
Atl 2.20-49 -22  2.20-49 .22 
Wes 1.65-85 .19-.20Y%, 1.55-85 .17-.20'/2 


2.35 
1.85 21 


February 1, 1961 March 1, 1961 
—Retail— —Insti.— —Retcil— —Insti.— 


Brussels Sprovts—10-oz., 32-oz. 
es. y .27-.28 2.43 
Carrots—50 
Atl. .07-.08'/2 08 
Wes. 06 06 
Cauliflower—10-oz., 32-oz. 
Atl. 2.55 19 2.55 19 
Wes. 1.80-85 -19-.20%, 1.80-85 .19-.20'1/2 
Corn Cut—10-oz., 40-oz 
Atl. 1.90-99 .25 
Wes 1.60-65 .20 
Corn, Cob—?2-ear, 12-ecr 
Mid. 2.60 2.60 
Wes. 1.80 1.80 
Kale—10-oz., 32-oz. 
Atl. 1.63 
Mixed Vegetables—10-o0z., 
, .85-2.05 
1.75 
1.65-70 
Okra—10-oz., 40-oz 
Atl. 1.80 
Peas, Blackeye—10-oz 
Wes. 1.82, 
Peas, Green—10-0z., 40-0z 
Atl. 1.80-99 23 
Mid. 1.45 
Wes 1.50-65 .1744-.18 
Pees & Carrots—10-oz., 40-oz 
Mid 1.17% 16 
Wes 1.35-45 .14-.16 
Potatoes—9-oz., 40-oz. Atl. 
% 1.65-79 19 
whip 1.52 
puffs 1.63 
Potatoes—9-oz., 40-oz. Wes 
Pr. 1.40 , 
shred 1.15 .07 2 ° 07 
Pumpkin & Squash—1t2-oz., 4-!b. 
Atl. 1.75 5 06%, 
Wes. 1.30 .07Y2-.09 
Spinach—10-oz., 
So 1.78 


-26-.28 


1.99 25 
1.60-65 20 


, 09, 
Wes 1.25-30 .09Y2-.11 
Spinach—10-0z., 40-oz., 

So 1.78 d 09%, 
Wes. 1.25-30 ‘ . .09 


Succotash—10-oz., 
Atl 2 , 23 
20 


FROZEN FRUITS 


February 1, 1961 March 1, 1961 
—Retail— —Insti.— —Retail— —insti.— 
Apples (302 sliced) 
Atl. .12-.12Y% 12% 
12 12 


Se. 

Apricots (30 halved) 
Wes. 14 14 
Cherries, Red (302 Pitted) 
Wes. -2042-.21 
Cherries, Sweet (302) 

Wes. -26 .26 
Grapes and Pulp (442) 

Atl. 12% 12%, 
Peaches, Freestone (i2-oz., 30 sliced) 
Atl. 2.58 18 2.58 18 
Mid. 15 

Wes. 2.25 -13-.13Y 2.25 13% 
Blackberries (12-oz., 302 sliced) 

Wes. 1.5 7%, 1.50 17%, 
Blueberries (12-oz., 302 

Atl. 3.29 -23-.25 3.29 24 
Mid. .22 .22 
Boysenberries (307) 

Wes. 2.25 3% 2.25 13% 
Raspberries, Black (10-oz., 302%) 
Atl. 2.97 32 2.97 .32 
Wes. .32 .32 
Raspberries, Red (10-oz., 307) 

Atl. 2.40-90 -26 
Mid. 2.20 2.20 

Wes. 2.10-25 21% 2.10-25 .21-.21% 
Strawberries (10-oz., s!., 30 whi.) 

Atl. 2.45-56 24 2.45-56 24 
Wes. 2.10-25 -21-.22Y%_ 2.10-25 .21-.22 
Mixed Fruits (12-oz.) 

Wes. 2.85 


.20%-.21 


2.40 .26 


2.55-85 


FROZEN JUICES 


(Retail per doz. 6.02) 
(Inst. per doz. 32-02) 
February 1, 1961 March 1, 1961 
—Retail— —Iinsti.— —Retail— —Insti.— 


1.20-50 .00-7.25 1.20 6.00 


Grapefruit 
So. 

Lemon 
Wes. 85 .88 
Lemonade 
So 1.16 
Wes. .83 .87 
Lemonade, Pink 

Wes. F 88 
Lime: 

Se. -00 . 1.00 
Orange 

So. 

Wes. 





‘The case of the 
suspiciously 


stained 
shirt 


Fy, 





MISS WATSON: Where have you been all day, Fearless? 


I’ve had several calls for you 


FEARLESS FULLER: I became involved ina very interest 


ing case and the time just flew by 


MISS WATSON: I can imagine, if that lipstick stain on 


your collar is any indication! 


FEARLESS FULLER: Hush your suspicions, Miss Watson 
That stain happens to be cranberry 
juice 


MISS WATSON: Cranberry juice 
FEARLESS FULLER: Yes. It seems one of the local cran 


berry canners was using an adhesive 
other than Fuller’s and had trouble 
with his labels sticking 


MISS WATSON: I trust you solved the problem 
FEARLESS FULLER: Naturally. After much investigation, 


1 recommended switching to one of 
our Fuller adhesives. For positive, 
trouble-free labeling at any can tem 
perature you can’t beat Fuller’s 


MISS WATSON: Yes, but that still doesn’t explain that 


stain on your shirt collar. 


FEARLESS FULLER: It does if you remember what Fuller 


men are noted for. 

MISS WATSON: Shirtsleeve service? 

FEARLESS FULLER: That’s right. We at Fuller aren’t 
afraid to roll up our sleeves and pitch 
right in until a problem is solved. We 
use our hands as well as our heads 


MiSS WATSON: Oh, you’re marvelous at solving these 
cases, Fearless. I'll bet your pipe even 
contains a thinking man’s filter. 

FEARLESS FULLER: No, Miss Watson, it’s just that a 

Fuller man always knows the solu- 
tion to adhesive problems 

Got an adhesive problem? Call your nearby H. B. Fuller 
plant—and ask for “‘Fearless’”’ Fuller. 


INDUSTRIAL ADHESIVES 


ee 

> St. Paul, Minn., Mi 6-8641 e@ Kansas City, 
Kansas, Fi 2-3615 @ Dallas, Texas, Ri 7-7315 e 
Cincinnati 23, Ohio, MU 1-5420 @ Detroit, Mich., LO 7-5980 @ Atlanta, Ga., MA 2-3502 
@ Tampa, Fla., 45814 @ So. San Francisco, Calif., PL 6-5450 @ Portland, Ore., CA 6-3493 
@ Los Angeles, Calif. AN 3-2113 @ Chicago 22, Ill, Mi 2-6300 @ Buffalo 7, N. Y., 
TR 5-6366 @ Memphis 7, Tenn., JA6-4212 @ Linden, N. J., WA 5-2272 @ Also Toronto, 
Ont., Can. @ Winnipeg, Man., Can. @ Fuller Adhesives international, Nassau, Bahamas 





INDUSTRY NEWS 


Companies & Plants 

Beech-Nut Life Savers, Inc., New 
New York City, producer of candy, 
chewing gum and baby food, has ac- 
quired all outstanding stock of Mar- 
tinson’s Coffee, Inc., New York City 
The coffee firm will continue under 
its present management. 


Planters Nut & Chocolate Co., 
having recently merged with Standard 
Brands, will now under the 
new name of Planters Peanuts, a Divi- 
sion of Standard Brands Inc., Wilkes- 
Barre, Pa. Officers of the new divi- 
sion are: M. J. English, president; 
Ralph J. Lisman, executive V-P and 
secretary; Harry W. Guppy, vice presi- 
dent-west coast; and Hunter M. Hay 


operate 


nes, treasurer 


Consolidated Foods Corp., Chi 
cago, Ill., food processor and distrib 
utor, will acquire Eagle Food Centers, 
a 38-retail food chain headquartered 
at Milan, III 


Welch Grape Juice Co., Westfield 
N. Y., is installing four new storage 
tanks in its North East, Pa., plant 
Each tank is 49’ high and 32’ wide 
and capable of containing 273,500 
gallons of grape juice. These tanks, 
together with five others to be built 
at the Lawton, Mich., plant, will in- 
crease the company’s storage capacity 
by 2,500,000 gals 


O'Donnell - Usen Fisheries Corp., 
Boston, Mass., fish processor and 
packer, plans to build a million dollar 
plant in Gloucester, Mass. The plant, 
with 65,000 ft. of processing area, will 
be used to prepare fish and sea foods, 
seafood dinners and other products 
Adjacent to it will be a cold storage 
warehouse with a 16 million lb. capac 
ity 


Beatrice Foods Co., Chicago, Ill., 
has acquired Adams Corp., snack 
food manufacturer of Beloit, Wis., 
and its affiliates. The company will 
Operate as a separate division. 


Newark Packing Co., Newark, 
N. J., manufacturer of Aster and Essex 
brand nuts, has purchased Allen & 
Smith Co., Richmond, Va., manufac- 
turer of Goodnuff brand peanut brittle 
and other nut products. Present man- 
agement will remain the same. An 
expansion program is underway at 
Richmond and at other Newark plants 

Circus Foods Div., nut processor, 
of USTCO Products Corp., San Fran- 
cisco, Calif., will now be known as 
Circus Foods Inc., a wholly-owned 
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State Tobacco 
USTCO has 


subsidiary of United 
Co., New York City. 
been dissolved. 

Aunt Nellie’s Foods, Inc., fruit and 
vegetable packer, plans to add 10,000 
sq. ft. to its Clyman, Wis., plant. This 
project, to be completed in time for 
the 1961 crop season, will enable the 
firm to add corn to its processing line 
Green and wax beans will 
next year. 


this year 


be added 


Anheuser-Busch, Inc., St. Louis, 
Mo., recently dedicated its new $500,- 
QOO table syrup plant at Harahan, 
La. Produced and distributed from 
here will be a complete line of table 
syrups under the Bud and Delta trade- 
marks. The plant also has warehouse 
and cold storage areas, offices, and 
bakery products distribution facilities 


Men in the News 

Ed Hable has been appointed di- 
rector, profit planning-mushrooms, 
Green Grant Co., Le Sueur, Minn. 


Calvert L. Willey is executive sec- 
retary of the Institute of Food Tech- 
nologists, succeeding Col. Charles S. 


Lawrence 


Robert L. Gibson has been elected 
to the board of directors, Libby, Mc- 
Neill & Libby, Chicago, Ill. John H. 
Ehrenfeld was elected a vice presi- 
dent 


John Menz has been named sales 
manager and Thomas J. Scanlon, ad- 
vertising and merchandising manager, 
Chun King Corp., Duluth, Minn. 


D. L. Mann H. E. O. Heineman 


Douglass L. Mann has been ap- 
pointed executive vice president of 
Kitchens of Sara Lee, Inc., Chicago, 
Ill 


Harry E. O. Heineman, director of 
research and development, Pet Milk 
Co., St. Louis, Mo., has been elected 
vice president-research and develop- 
ment. 

Lee S. Bickmore, president and 
chief executive officer of National 
Biscuit Co., and Frank R. Armour, Jr., 


Pick-up 

adhesives 

for every 
temperature 


Fuller's Nu-Type 
lump form pick- 
up adhesive comes 
in six grades, one 
for every temper- 
ature range. Eco- 
nomical, non- 
staining, won't 
string. Assure pos- 
itive label pick-up 
every time on 
metal, glass or 
fiber containers. 
Ideal on both pa- 
per and foil labels. 
Choose the one 
that fits your 
needs. 


COLD, SWEATY CANS— 
Use Grade Super RX at 
low temperature, 


COLD CANS — Use Grade 
R. For cans where tem- 
peratures range from 35° 
to 60° F, 


NORMAL CANS — Use 
Grade S. Recommended 
for labeling cans with 
normal temperature range 
between 50° to 90° F. 


WARM CANS — Use Grade 
T. For cans ranging in 
temperature from 70° to 
110° F, 


HOT CANS — Use Grade 
TXM. Designed for cans 
where temperatures vary 
from 100° to 140° F, 


VARIABLE CANS — Use 
Grade XX. A versatile ad- 
hesive for use in the tem- 
perature range of 60° to 
130° F, 


‘H.B. Fuller Co. 
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president of H. J. Heinz Co., have 
been elected to the board of trustees 
of the Food Law Institute 


John Shafer has been promoted 
to vice president-marketing coordina- 
nation, Dole Corp., San Jose, Calif. 
John H. Martin has been promoted 
to general sales manager-corporate 
brands, including Dole label products 


Louis Pfromer has been appointed 
manager and Louis Mayer, sales man- 
ager of L. C. Forman Co., Pittsford, 
N. Y., a subsidiary of R. T. French 
Co. Forman packs a line of pickles, 
relish, cider, sauerkraut and 
piccalilli 

P. Goff Beach, Jr. has been ap- 
pointed executive vice president, Oscar 
Mayer & Co., Chicago, Ill. He suc- 
ceeds Gottfried O. Mayer, who is on 
leave of absence to recuperate from 
an illness 


Charles N. Jackson, 


vinegar, 


field super- 


visor for the Dunn, N. C., plant of 
H. P. Cannon & Son, Inc., has been 
promoted to director of agricultural 
research and transferred to the firm’s 
headquarters in Bridgeville, Dela. 


Joseph D. Farrell, formerly vice 
president in charge of sales for Gentry, 
a division of Consolidated Foods 
Corp., has joined the Charles E. Hires 
Div. of Consolidated as president. 


C. William Schlabach has been ap- 
pointed supervisor of advertising and 
sales promotion services, Nestle Com- 
pany, White Plains, N. Y. Horace 
W. R. Barry was appointed advertising 
and sales promotion manager. 


William Wood Prince has been 
elected chairman of the board and 
chief executive officer of Armour and 
Co., Chicago, Ill. Edward W. Wilson 
was elected president of the firm. 


S. H. Gilmore, national merchan- 
director, Carnation Co., Los Angeles, 


Calif., has been elected chairman of 
the marketing and public relations 
committee of the Evaporated Milk 
Assn., Chicago, Il. 


Obituaries 


Mrs. Ella M. Howe, 76, founder of 
Mrs. Howe’s Food Products Co., po- 
tato chip firm of Milwaukee, Wis., 
died recently of a stroke. 


Samuel C. Gale, 65, former vice 
president and director of advertising 
for General Mills, Minneapolis, Minn.., 
died recently at his Minneapolis home 


George R. Plass, 43, marketing 
manager of the Jell-O division of 
General Foods Corp., died recently 
in Greenwich Hospital in Connecticut. 


Arthur J. Messick, 88, tomato can- 
ner of Bethlehem, Md., and a former 
member of the Tri-State Packers 
Assn., died recently at Fisher’s Nurs- 
ing Home in Hurlock, Md. 





for periods indicated, to dates 


LOSSeS 


indicate 


FIRM/HEADQUARTERS 
Cream of Wheat Corp., Minneapolis, Minn 
Archer-Daniels-Midland Co., Minneapolis 


United Fruit Co., New York, N. Y 


New York, N. Y 
Chicago, Ill 


New York, N. Y 


Nat'l Sugar Refining C 
Libby, McNeill & Libby 
American Molasses Co 


Foremost Dairies, Inc., San Francisco, Cal 
American Home Products 
Pet Milk Co., St Missouri 


Louis 


Chicago, Ill 
Maine 
N. ¥ 


Wilson & Co., Inc 
Cudahy Packing Co 
Duffy-Mort Co., Inx 


Portland 


New York 


Hunt Foods and Industries, Fullerton, Cal 
Foods Corp., Chicago, IIl 


Minneapolis, Minn 


Consol 
General! Mills Inc 


Borden Co., New York, N. ¥ 


rp., Chicago, Ill 


Booth Fisheries ¢ 


American Crystal Sugar ( Denver, Colo 
Standard Brands, Inc., New York, N. Y 
Corn Products Co., New York, N. Y 


Dole Corp., San Jose, Calif 
McCormick & Co., Inc., Baltimore, Md 
Alterman Foods, Inc., Atlanta, Ga 


Swift & Co., Chicago, Ill 
Chicago, Ill 
& Co., Chicago, Ill 


Armour & Co 
Morrell ( John 


Hygrade Food Prod., Detroit, Mich 
Am. Sugar Refining Co., New York 


Quaker Oats Co., Chicago, III 


N. ¥ 


Hershey Chocolate Corp., Hershey, Pa 


a—Data not available 





indicated, in thousands 


New York, N. Y 


Nationa! Starch & Chem. Corp., New York, N. Y 


yf dollars (000 omitted 


BUSINESS PERIOD 

12 mo. to 1/1 
to 1/1 
to 1/1 


Cereals 
Vegetable oils mo 


Fresh fruit, freeze-dr mo 


to 1/1 
to 1/1 
to 1/1 


f 


ane sugar £ mo. 


Canned /trozen toods >» Mo 


Molasses, sugar mo 


to l/l 
to l/l 
to l/l 


Dairy products 12 mo 


Food specialties 2 mo 


Dairy, trozen prods 2 mo 


to 11/1 
to 11/1 
to l/l 


Meat products mo 


Meat products mo 


Specialty foods mo 


mo. to 1/1 
wks to 12/18 
to 12/1 


Canned foods 
Canned foods 


Cereals mo 


mo. to 1/1 
to l/l 


Dairy, specialty foods 
mo 
mo. to 11/1 


Starches 
Frozen fish 
to l/l 


to l/l 
to l/l 


mo 
mo 


Beet sugar 
Speciaity foods 


Corn, veg. oil prods mo. 


to 12/1 
? mo. to 12/1 
wks to 2/1 


Canned fruits, vegs mo 


Spi es, etc 


mo. to 12/1 
to 12/1 
to 12/1 


Meat products l 
Meat products l 
Meat products l 


mo. 
4 mo 


12 mo. to 12/1 
6 mo. to 7/1 
to 1/1 


Meat products 
Cane sugar 


Cereals 6 mo 


Cocoa products 9 mo. to 10/1 


Total Sales and Net Income of U. S. Processed Food Firms 


, as reported by the companies. Figures in parentheses 


> 


5475,494 
869,801 


NET PROFITS 
1959 1960 
10,993 11,797 $ 1,283 $ 1,366 

a a 1,971 2,340 

312,921 304,421 12,088 2,171) 


TOTAI 


1960 


SALES 
1959 


1.071 56 
1,565 701 
544 192 


08.516 
129,541 
1,385 


189,044 
l 42 7» 

4.9348 
1,254 
48,575 
3.674 


10,494 
46,6062 
3,574 


437.706 
$80,007 
195,374 


440,090 
451,014 
190,26 


2,009 
811 
395 


9,565 
2,640 
401 


585,321 
340,920 


12 329G 


655,516 
354,152 

19,259 
5,493 
3,264 
5,914 


a 150,137 a 
191,418 205,902 3,114 
265,947 285,281 4,393 
26.856 

3,242 


391 


25,549 
3.337 


416 


956,014 
54,423 
24,162 


941,326 
52,769 
22,631 
1,003 

17,524 

38,185 


1,124 
15,862 


33,172 


41,790 
526,549 
691,370 


42,929 
521,758 
676,377 

42,838 

43,050 

410,867 


38,793 1,200 905 
48,647 173 1,062 


17,599 a a 
18,413 
16,221 


3,561 


19,068 
14,067 
6,143 


5442,542 
,/35,560 


$36,315 511,792 


2,711 
4,494 
7,607 


2,528 
5,376 
7793 


$14,216 417,001 
163,100 162.945 
163,170 167,693 


11,437 13,794 
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STANGE 





makes 
seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE 

The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products JS A SCIENCE AT 
STANGE 

The technical skill to control the flavor 
potency of each and every shipment to pre 
tise specifications—JS A SCIENCE AT 
STANGE 

The talent to create the skill to 


produce and the flexibility to fit your 
needs—JS THE MOTTO AT STANGE 


WM. J. STANGE CO., Chicago 12, Ill 
Paterson 4, N. J akland 21, Calif 
Canada: Stange-Pemberton, Ltd., Toronto, Ont 


Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant* Ground Spice 
Cream of Spice Soluble Seasoning“ 
Peacock Brand Certified Food Color“ 





ES ie 








oP ICL 





, 
OPICE 
.-BUT 





NEW PROD 


Frozen Hors d’oeuvres 
Gourmet Corner Frozen Foods 
Lake Forest, Ill., is marketing nation 
assorted packs of 12 hors d’oeuv 
The meat and cheese pack cont: 
hamburger 





canapes, pigs-in-blan! 
and cheddar cheese puffs. Another 
and cheese pack offers minced c 
Canapes, ripe-olive and cream che 


camapes and cheddar cheese pu 


They are packaged in aluminum c 
raised in 


tainers that feature a 





rupted vertical curl to facilitate op 
ing and closing by either hand-o; 
ated or automatic equipment. The c 
tainers are supplied by Kaiser A 
minum & Chemical Sales, Inc., O 
land, Calif 


Seafood ‘‘Steaks”’ 


Boston Bonnie Fisheries, Bost 


Mass., has added a six-item line to 


LANGSENK 


better ways to 


rotating act 
new rotat 
prevents bi 
. = pre 
uniform 


The Rorary Cor Hotr-BREAK 
Unit shown here handles 20 to 
an hour, quickly reaches desire 
and maintains it with no burn-o 

A Rotary Coil in one of your p 
in a new tank, will at least dor 
capacity .. . give faster, more un 
save fuel and steam. 

Take advantage of these and 
. .. write for full details, specificat 


F. H. LANGSEN 





DUCTS 


ods Co 
ationally 
oeuvres 
contains 
blankets 
ther fish 
ed clam 
} cheese 

pulls 
um con 


d inter 


9 


» 
hy “Te 


~ 


te open 
nd-oper- 
[he con- 
er Alu- 
c., Oak- 


Boston, 


re to its 


AND PACKAGES 


Ko. 33: 
“Boston Bonnie” brand products—sea- 
food steaks. They are breaded and 
ready for baking, broiling or frying 
Haddock, ocean perch, cod, sole 
flounder and ocean catfish steaks are 


packaged in color-coded packages 


weighing 15 oz. Each package contains 
6 equal portion breaded steaks. Serv- 
ing suggestions and illustrations appear 
on the overwraps which were designed 


and produced by Western-Waxide Div., 


Crown Zellerbach Corp., San Leandro, 
Calif 


Instant Chip Dip 

Korn Kurls Div., The Adams Corp., 
Beloit, Wis., has produced and is na- 
tionally distributing Adams Instant 


Chip Dip. Available in Cheddar 


KAMP ... providing 


o solve your food processing problems 


ary coil 
burn-on 
rovides 

heat! 


REAK and COOKING 
20 tons of tomatoes 
esired temperature, 


irn-on. 


»ur present tanks, or 
it double that unit’s 
re uniform heat, and 


» and other savings 
ifications and prices. 


ENKAMP CO. 


new and 


Cheese and Onion Garlic flavors, it 
is prepared by mixing with water. The 
package is designed and supplied by 
the Dobeckmum Co., a Div. of Dow 
Chemical Co., Cleveland, Ohio. It is 
composed of a special lamination of 
cellophane, polyethylene, foil and vinyl 
coated paper. A new printing tech- 
nique enables the package material to 


: . A ine See 7 4 
be fiexographically, reverse printed on 
the inside of the cellophane prior to 
its lamination. 


Hamburger Relish 
Utah Packers, Inc., Salt Lake 
City, Utah, manufacturer of Homade 


* 227 E. South Street, Indianapolis 4, Indiana 


CANNER/PACKER for April, 1961 














ii ET CNS ea 





insurance protection... 
geared to the needs 


of the industry... 


For 54 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 


advantages NON-ASSESSABLE policies. 
only e Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE 
can provide * Cooperative, sympathetic han- 

dling and prompt payment of 
for your loss claims. 


insurance 
program: e Lowest net costs — consistently 
—for the industry. 


© Outstanding safety protection 
and rate engineering service. 


@ Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


‘): Canners Exchange - 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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Chili Sauce, has introduced a new 
product—Homade Hamburger Relish. 
Designed as a companion item to the 
chili sauce, it is being distributed in 
Chicago and in the 11 western states. 
Containers are supplied by Owens- 
Illinois Glass Co., San Francisco; 
screw-top closures are by Continental 
Can Co., Inc., New York City; labels 


by Schmidt Lithograph Co., San Fran- 
cisco. Utah Packers is a consolidation 
of Utah Canning Co. and Pleasant 
Grove Canning Co 


New Package Briefs 

Outdoor Influence: Richard Colgin, 
Inc., Dallas, Texas, is using a full 
color label with an outdoor appear- 
ance for its Hickory Liquid Smoke, 
a bar-b-q smoke seasoning. Bottles 
are supplied by Owens-Illinois Glass 


Co., Toledo, O.; closures, Bernardin 
Bottle Cap Co., Inc., Evansville, 
Ind.; labels, Muirson Label Co., 
Peoria, IIl. 


Carton/Label Design: Davis Manufac- 
turing Co., Knoxville, Tenn., has 
adopted a new label for its Praise 
Allah seasonings. Its design corres- 
ponds to the design of the point-of- 
sale cartons. Bottles by Owens-lIlli- 
nois Glass Co., Toledo, O.; labels 
designed by O-I and manufactured 
by S. B. Newman Co., Knoxville, 
Tenn.; cartons by Knoxville Paper 
Box Co., Knoxville, Tenn 


Family Size Jar: H. J. Heinz Co., 
Pittsburgh, Pa., is packing Ham- 
burger Dill Slices in a 25-oz. family 
size jar due to the increasing popu- 
larity of the hamburger as a family 
food 


Old-fashioned Glasses: W. O. Som- 
mers, Chicago, Ill., is packaging its 
line of imported Spanish olives in 
old-fashioned glasses decorated with 
antique automobiles. The re-usable 
glasses are supplied by Hazel-Atlas 
Glass Div., Continental Can Co., 
New York City. 


Coffee Label: MJB Co., San Fran- 
cisco, Calif., has a newly designed 
label for its instant coffee. Designed 


for competitive sales display by 
Frank Gianninoto & Associates, it 
has a brown background with red 
and yellow lettering. The glass jars 
are by Owens-Illinois Glass Co., 
Toledo, O.; labels by Muirson Label 
Co., Meriden, Conn. 


Color Coding: Greenwood Foods, 
Inc., fruit and vegetable packer of 
Waterloo, N. Y., is using color 
coded labels and cartons for easier 
product identification. Cartons were 
designed by Brockway Glass Co., 
Brockway, Pa.; labels by Hammer 
Lithograph Co. 


Popcorn Package: Blevins Popcorn 
Co., Nashville, Tenn., is using a new 
ear-of-corn shaped glass container 
with blown decorations in the form 
of kernels of corn for its Pop-Rite 
Instant Popcorn in popping oil. 
Glass container, screw-top closure, 
and inner seal are supplied by 
Owens-Illinois Glass Co., Toledo, 
Ohio. 


“Billboard” Label: H. J. Heinz Co., 
Pittsburgh, Pa., has achieved strong 
variety identification with its new 
“billboard” label for its Minute 
Meals product line of stews and 
other hot dishes. A clock symbol has 
been added to emphasize the heat 
and eat convenience. 


HYDRAULICALLY OPERATED 
HORIZONTAL & VERTICAL CRATE UNLOADERS 


FEED ANY UNSCRAMBLER 
EMPLOYING ONLY ONE OPERATOR 


NO CAN DENTING GUARANTEED 


FIVE MODELS TO CHOOSE FROM! 


All of which are the most gentle and efficient 
machines for their purpose offered to the 
trade. All are adjustable to handle cans from 


202 to 404 


inclusive, including flats and 


squats. These extra heavy units unload cans 


from all retort crates and automatically feed 
them into any make Unscrambler with the 


greatest of gentieness YOU WILL NOT DENT 
CANS WITH ANY OF THESE UNLOADERS. 


SHUTTLEWORTH, INC. 
WARREN, IND. 
PHONE 190 
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bp SIMPLE Twi 
4% To 
x, to 


iy, 
a 
the pump that “ay 


MEASURES and TRANSFERS 
AUTOMATICALLY 


WAUKESHA ACCURACY WITHIN 0.5% 
MFG225© metered flow control pump 


PAT. APPUED FOR 


Now — the first positive displacement 

pump that both measures and transfers. 

Now accurate batch measurements 

with the simple twist of a dial . . . assures 

product quality — always. No sub-stand- 

ard batches — ever. Replaces your pres- 

ent transfer pump .. . automates your 

product stream. Hundreds of uses — 

wherever a product is measured with ac- 

curacy and transferred with care. 

The MFC-250 is made of corrosion resist- AUTOMATIC MEASURING 

ant (fully sanitary 3A approved) 316 gearhead with cyclo-monitor will 
Stainless Steel. A new “dualobe” rubber et et ms RPA. for 
impeller is featured on the MFC 250 and ee oe 

assures a quiet, less turbulent transfer VARI-DRIVE WITH TACHOMETER 
of product. makes this new “MFC-250” adapt- 
Let a Waukesha engineer consult with rents pe yng pe oars 
you ... show you how the MFC-250 can increases the versatility of pump use 
“automate” your processing system. within the plant. 


Write for Bulletin P-320 today. 


& 
WAUKESHA 


WAUKESHA FOUNDRY COMPANY INTERNATIONAL SALES: FMC International, Box 1178, 
Dept. 89C, Pump Division, Waukesha, Wisconsin San Jose, California, U. S. A. 


L 
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BROCKWAY VISION IN 


i rat 


i 


Flawless clarity and customer shelf satisfaction ¢ Eyes feasting upon 
delicious foods tease appetites . . . what tempts purchase when the food is hidden? . . . The lip-smacking 
goodness of your foods comes to life when they’re packaged in glass by Brockway . . . Call it shelf satis- 


faction, the VISION IN GLASS quality that makes a housewife want to take your products off the shelf 
and put them in her market basket . . . See for yourself—at a glance—why your foods tease sales faster 


in glass containers by Brockway. wit, 
. % 
<} 


- _— = 
LIROCKWAY GLASS 
s 

COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 
SUBSIDIARIES: Demuth Glass Works, Inc., Parkersburg, W. VA 
Tygart Valley Glass Co., Washington, Pa 
Celluplastics Inc, Newark, N. J 


. 
Conm™ 
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i) RAW PRODUCTS 





U.S. Frozen Food Packers’ Sources of Raw Product—1959-60 


Bought Bought 
from from All 
Grower Other 


Land Co-op Total 

Owned Freezer Owned 
by Members’ by Ind. 
Freezer Land Packers Growers Co-ops Sources 
Oranges 8.2% 25.0% 33.2% 31.1% 22.0% 13.7% 
Strawberries 5.9% 15.0% 20.9% 717.6% 0.5% 1.0% 
Other fruits 9.2% 17.5% 26.7% 47.7% 20.0% 5.6% 
Snap beans 7.0% 9.2% 16.2% 70.1% 0.3% 13.4% 
Corn 5.6% 6.3% 11.9% 72.6% 98% 5.7% 
Green peas 10.4% 1.5% 11.9% 86.6% as 1.5% 
Potatoes 5.3% 5.0% 10.3% 79.1% 0.7% 9.9% 


Product 


JELLIES 


Brockway, first name in 
containers for: 


& foods 


pharmaceuticals 
and proprietaries 


t prescription j beverages 


ware 


i beer = 


vials and 


plastic 
tubing 


containers 


Integrity in glass since 1907 
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Spinach 13.0% 
Other vegs 5.1% 


Source 





1.30% 


( 


Federal Trade Commission survey. 


83.9% ‘ 3.1% 
80.8% 3.2% 3.6% 


13.0% 
12.4% 








Freezers Grow Much of Their Raw Products 


Frozen food packers produce up to 
a third of their own raw products, on 
their own land or on farms owned by 
their stockholders, according to Fed- 
eral Trade Commission. 

In a preliminary report on what it 
has learned from questionnaires sent 
out to freezers last summer, FTC says 
that almost a third of all oranges proc- 


Heinz Official Predicts 
50 Ton Tomato Yield 

Tomato yields of as high as 45 to 
50 tons: per acre by 1967 are possible 
[his was predicted by B. D. Graham, 
executive vice president of the H. J. 
Heinz Co., at a regional meeting of 
Heinz mid-West agricultural field men. 

In 15 years, he has seen tomato 
yields in the mid-West rise from about 
6 tons to nearly 20 tons. 

Years ago he attempted to “look in- 
to a crystal ball to see what lies 
ahead.” At this time, he forsaw four 
developments: 

|. A longer season through proper 
planting of early, medium and late 
varieties 

2. Varieties that, when ripe, will 
stand the elements so that the entire 
crop would be harvested in a once- 
over operation 

3. Varieties that would mature in 
less time 

4. A harvester that would harvest 
a tomato crop in a once-Over opera- 


tion 


Mechanical Aids Are Needed 
for Citrus/Vegetable Crops 

A mechanical harvesting method is 
needed for citrus and vegetable crops 
to reduce production costs. 

About 200 million boxes of citrus 


essed in frozen form, and lesser pro- 
portions of other fruits and vegetables, 
come from acreage owned by a packer 
or by the grower members of a cooper- 
ative packer 

An accompanying table shows where 
the 242 reporting processors secured 
their raw products in the 1959-60 


season. 


fruit are harvested and handled annu- 
ally at an estimated cost of $50 mil- 
lion. There are few mechanical aids to 
do the work. Labor for picking is one 
of the major citrus production costs. 
Basic engineering and plant breed- 
ing research is needed to permit the 
mechanical harvesting of vegetables 
under varying soil and climatic condi- 
tions. It has been shown that if the 
plant’s characteristics and growing 
habits for mechanical harvesting are 
known, then plant breeders can often 
meet these requirements. 
—Farm Equipment and Struc- 
tures Research Advisory Commit- 
tee, USDA. 


Illinois NJVG Winner 

John Pohl, 16, of LaMoille, IIL., 
who raised four acres of peas for the 
California Packing Corp., Mendota, 
Ill., plant, was named winner of the 
National Junior Vegetable Growers 
Assn., canning crops contest in Illinois. 
He was honored by Illinois packers at 
the fall meeting of the Illinois Canners 
Assn., in Chicago, November 3. 





See this space next month for 
our regular every-other-month 
department. 

Food Technology 

















°/ FOOD MERCHANDISING 


A Guide to the 
Brokerage Clause 

1. As a general rule, a seller may 
not pay brokerage or other compensa- 
tion to the buyer in connection with 
the sale of goods in interstate com- 
merce 

2. The seller may not pay directly to 
the buyer brokerage or other com- 
pensation in connection with a sale 

3. The seller may not pay broker- 
age or other commissions in connec- 
tion with the sale of goods to an inter- 


mediary who represents or is con- 
trolled by the buyer. 

4. A seller's broker may not pay 
all or part of the brokerage to the 
buyer either directly or through a 
reduction in price by the seller. 

5. A seller may not reduce his 
price on the grounds that he has not 
paid brokerage or other commission 
on the sale 

6. Cost justification is not a defense 

Meeting competition in good faith 
is not a defense 


FROM FIELD 
THROUGH 


Kobins 


TO PROFITS 


There’s a direct line vegetables can take 
from the field to profitable sales for you... 
and it runs right through Robins 
processing equipment. 

Robins equipment is designed to keep in 
vegetables the things that belong there. 


The most flavor. . 


. the appetizing color 


...the delicious taste. Everything that makes 


sales easy. And.. 
does it quickly, efficiently ... 


. Robins equipment 
profitably. 


Whatever you require in the way of 


equipment. . 
plete, automatic line... 


. a single machine or a com- 
Robins has 105 


years of experience and leadership that 
assures you more for your equipment dollar. 
Let Robins engineers help you solve your 


processing problems. 
for immediate service . . 


MK Robins — 


Manufacturers of Food Pr ig Equip 


Write or call today 
. or our catalog. 


AND C0, INC. 


t Since 1855 





713-729 E. Lombard Street © Baltimore 2, Md. 


EF SGe 3883 (i Reet 
COS Be COE Orne. 


74 


A broker or other representative 
of either the buyer or seller can be 
held for violating this law. 

—Earl W. Kintner, chairman, Fed- 

eral Trade Commission at the 57th 

annual convention of the Natl. Food 

Brokers Assn. His personal transla- 

tion in laymen’s language of what are 

legal or illegal operations under the 
brokerage clause (2c) 





1961 BEEF-O-RAMA production, 
scheduled for April, May and June, is 
@ non-brand tie-in. It will feature full- 
color wire-hangers picturing popular 
cuts of beef in main course settings. 
Walter Rodman, manager, California 
Beef Council (1.) and Jack Loomis, 
western regional manager, Leslie Salt 
Co., San Francisco, Calif., are shown 
discussing the promotion which will be 
offered to West Coast grocery buyers. 











Dehydrofrozen Apple Slices 
Get High Acceptance by Bakers 


There is a high market potential for 


dehydrofrozen apple slices. When de- 
hydrated, apple slices are reduced to 
50% of their original weight. They 
are then frozen. 

This process could result in con- 
siderable savings to the apple proc- 
essing industry, since the cost of 
dehydration may be offset by the re- 
duction in freezing costs. Storage, 
packaging and transportation costs for 
some apple slice processors may be 
effectively reduced by nearly 50% 

The dehydrofrozen apple slices were 
tested by a series of consumer prefer- 
ence panels and by an acceptance test 
by bakeries, restaurants, hotels and 
hospitals in Detroit. 

In the preference tests, consumers 
compared apple pies made from de- 
hydrofrozen and frozen apple slices. 
In some tests, pies made from de- 
hydrofrozen slices were preferred. In 
others, there was no difference. 

In the acceptance tests, commercial 
pie bakers used matched lots of both 
types of apple slices to make apple 
pies. Comparisons were made on the 
practicability of using the apple slices 
from the new process. Acceptance 
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was high by those who were currently 
using frozen apple slices. 
—Tests conducted by Dr. Smith 
Greig, Department of Agricultural 
Economics, Michigan University. 


La Choy Treats Consumers 
to a Free Main Course 

The 1961 merchandising program of 
La Choy Food Products of Archbold, 
Ohio, was launched with an offer to 
treat consumers to the main course 
of a Chow Mein dinner. Keyed to the 
Lenten season, it was publicized during 
February and March 

The American-Chinese food firm 
offered 50c to any consumer sending 
in three labels; one each from a can 
of Chop Suey/Chow Mein, Chow 
Mein Noodles, and a bottle of Soy 
Sauce. The consumer merely has to 
write her name and address on the 
back of one of the labels and mail all 
three to La Choy. The offer is limited 
to one per family. It expires July 31. 

This method of handling the refund 
eliminates the retailer problem of re- 
deeming coupons. According to La 
Choy, it showed excellent market test 
returns in several cities. 


““Cook-it-yourself”’ Meals 
Ready In Just 60 Seconds 


Pre-cooked meals selected from a 
refrigerated display case are ready to 
be enjoyed by an employee in just 60 
seconds. This is possible with “cook- 
it-yourself” electronic cafeterias. They 
are taking the place of conventional 
steam table cafeterias and smaller, 
automatic vending machine _installa- 
IONS. 

The employee places the color- 
coded dinner of his choice into a Rad- 
arange microwave oven which has 
automatic timers with color-coded 
buttons to match the dinners. The 
timers control the amount of micro- 
wave energy used to heat the meal 
The average time needed is about 60 
seconds. 

The new electronic kitchen offers 
the employee: increased menu variety, 
improved service, more appetizing 
food, no cooking odors. 

Management has the advantages of: 
reduced space requirements for cafe- 
teria, reduced utility and maintenance 
costs, improved sanitation, no subsidiz- 
ing. 

Ralph E. Leader, manager of Ray- 
theon Co.’s Radarange Dept., predicts 
that by 1965 more than 3,000 plants 
will have electronic cafeterias. 





See this space next month for 
our regular every-other-month 
department. 

Association News 
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Everyday, more and more pickle 
packers are turning to Ashworth 
Bros. for the solutions to their 
continuous processing problems. 
Like their counterparts in other 
areas of the process industries: 
baking, bottling, canning, pack- 
ing and packaging; these practi- 
cal business men are discovering 
that there is an Ashworth Metal 
Process Belt that will “do the 
job better’. 


Fabricated in a complete range 
of mesh constructions from any 
metal, Ashworth belts provide 
versatility for your continuous 
processing line. Whether it is 
baking, deep frying, quick- 
freezing, cooling or any other 
process operation, you can keep 
your product on the move better 

. more economically . . . with 
an Ashworth Belt designed to do 
the specific job. 


This patehted Ashworth 
OMNIFLEX Belt will 
carry your product around 
corners and on _ the 
straightaway ... with no 
transfers. 

Ashworth Representatives 
are trained and qualified 
to develop the information 
necessary to enable our 
Engineering Department 
to recommend the correct 
belt for the specific end 
use. 


For illustrated literature and name of 
nearest representative, write; 


’ ASHWORTH BROS., nc. 


WINCHESTER, VIRGINIA 


Sales Offices in Principal Cities 





Film Closure 

Description: Cryovac L is a new 
material which is polyethylené stretch 
oriented in two directions. Shrunk as 
much as 50% of its size, it conforms 
to a product shape across the top of 
an aluminum foil container. Trade 
name: Cryovac Shrink Cover 

Features: The film/foil combina- 
tion controls moisture, gases and in- 
creases shelf life. Application for 
frozen foods is good because of cook- 
in features of aluminum foil, and 
package withstands all handling con- 


ditions of frozen food packaging. 

Mrr.: Ekco-Alcoa Containers Inc., 
Wheeling & Hintz Roads, Wheeling, 
Ill 


Variable Speed Drives 
DESCRIPTION: A new line of me- 
chanical variable speed drives (a con- 
trolling factor in food processing op- 
erations). Trade name: Vari-Master 
Features: A fan on the variable 
speed shaft allows maximum cooling of 


belt and longer belt life; discs are 
positively positioned by shaft shoulders 
to guarantee against belt misalign- 
ment. Available in three sizes in drip 
proof, totally and/or ex- 
plosion proof designs 

Mrr.: Vari-Master Div., 
Gear Corp., Quarry Rd., 
Calif. 


Air Jetting Unit 
DescripTion: A _ fully automatic 
machine that dry cleans narrow-neck 
bottles. Trade name: Airline. 
Features: The machine inserts air 


enclosed, 


Western 
Belmont, 


jets and dust extractors deep inside the 
moving bottles (Patent on technique 
is pending). The unit will handle from 
200 to 1,500 dozen bottles per hour 

Mer.: Thomas Hill Engineering Co 
(Hull) Ltd., Beverley Rd., Hull, York- 
shire, England 


Seamless Aluminum Bottles 
DESCRIPTION: A variety of sizes 
and shapes of seamless aluminum bot- 


tles for packaging, shipping and stor- 
ing foods. Finish is of commercial 
caustic etch . chromic or sulferic 
anodizing is optional. 

FEATURES: Product loss due to 
breakage is eliminated. Other advan- 
tages are: protection of light-sensitive 
products, lower shipping costs, main- 
tains rigid shape, leak-proof, and 
hygienic 

Mrr.: American Aluminum Co., 
230 Sheffield St., Mountainside, N. J. 


Labeler 

DESCRIPTION: Labeling machine ap- 
plies neck label, body label, and pilfer- 
proof label on the top of jars. Trade 
name: Banks labeler. 


FEATURES: The machine handles 
120 containers per minute, with a 
good index of all labels. The pilfer- 
proof label tends to eliminate customer 
complaints of product having been 
tampered with on the shelf. 

Mrr.: ProPak, 5105 S.W. 45th 
Ave., Portland 1, Ore 


Sterilizer 

DESCRIPTION: This agitating steri- 
lizer is used for experimental studies 
on the cooking or processing of new 
products. Trade name: Laboratory 
Agitating Sterilizer. 


Features: Self-contained, the unit 
comes complete with 3-1 variable 
speed gearhead motor, thermometer, 
safety valve, and pressure gauge. It 
has a working pressure of 30 Ibs. Re- 
tort design meets ASME and all state 
codes. 

Mrr.: Berlin Chapman Co., Berlin, 
Wis 


Refrigeration /Heating System 
DESCRIPTION: Two unit system con- 

sisting of a diesel-engine-driven con- 

denser unit and an evaporator unit is 


for use on highway and railroad piggy- 
back trailers. Trade name: Model 
TDU-800. 

FEATURES: Maintains temperature 
regardless of outdoor conditions at 
levels ranging between 10 below zero 
to 75° above. It automatically pro- 


(Continued on Page 77) 
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You cut production costs with... 


ALLOY WIRE 
BELT COMPANY 


Conveyor Belts 


.». as proved in over 3000 
installations throughout the West! 


Whi does a packer’s least expensive major plant 
equipment—the conveyor sy stem—often cause 
the most costly production delays? One cause, of 
course, lies in the design of the conveyor 

belt itself! You can reduce this conveyor system 
downtime to an absolute minimum by selecting 
an Alloy Wire Belt that is precisely fabricated 

to fit your particular installation. You 

can depend on this continuous process belt to 
fulfill your requirements—either standard or 
extreme conditions of corrosion, load and 
temperature (ranging from quick freezing applications 
to 2100 degree Fahrenheit for copper-brazing ) 


Alloy Wire Belt Company is the only conveyor 

belt manufacturer with Pacific Coast Headquarters 
and provides faster, more dependable delivery 
and service. In addition, custom engineering design 
standards are guaranteed—and at truly 

off-the-shelf prices! If you have or anticipate 

a conveyor belt problem, call or write 

Alloy. Wire Belt Company, today! 


"lat wire or round wire fabricated to specifications 


VAY Boyt 
Oren 
se 


1) 
\jj 


} 
) 
J 


~ 
ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 


CYpress 4-1155 
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ty WESTERN CANNER/ PACKER NEWS 


How Nestle Plant 
Makes Cocoa Products 


What $5 millions will buy in cocoa bean processing 
facilities is exemplified in the new Salinas, Calif., factory 
of Nestle Co., White Plains, N. Y. Pictures on this page 
highlight the modern, efficient plant 


1 CACAO BEANS for Salinas come from Central and South America, 

and also from Africa's west coast. The golden and scarlet pods 
are cut from the evergreen trees, hacked open and the cream-colored 
beans scooped ovt. They are packed in sacks and shipped to the 
factory, where they are stored in this warehouse 


FIRST STAGES in processing the beans are shown above. They 

are cleaned of dust, sticks and other unwanted material by 
units seen at right, then are air-conveyed to the rotary ovens at left, 
where they are roasted under constant agitation to bring out the rich 
chocolate flavor and aroma. 


MILK 1S ALSO a highly important raw material in the Nestle 
operations. Here it is concentrated under high vacuum, and at 
low temperature, to protect its flavor. It is then blended with cocoa, 
cocoa butter and flavorings to produce the Nestle line of confection- 


ery products 


76B 


SHELLED COCOA BEANS are blended to achieve the desired 

flavor, and then are crushed in massive hydraulic presses, in a 
process which generates sufficient heat to liquefy the cocoa butter. 
This produces chocolate liquor, the basis of all chocolate products, 
and cocoa cake, used in making cocoa items. 


CHOCOLATE LIQUORS liberated from cocoa beans are stored in 

these tanks. Different lots are stocked separately, so their vary- 
ing flavors may be utilized according to established formulae. Eating 
chocolate is made from blended liquors, with milk and sugar, both 
produced in plentiful supply in the Salinas area. 


MANY OTHER FACILITIES are required in the modern chocolate 
products plant. Steam, one of the tials, is supplied by this 
plant. The factory also required 138 miles of electrical wiring, and 
has two laboratories for quality control and development work. Six- 


teen million pounds of sugar are used annually. 
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REASONS 
WHY 
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Board & Committee Reports 

The Raisin Administrative Commit- 
tee has notified members of the 
Raisin Advisory Board, all handlers 
and processors, of the proposed rule 
to provide handlers with a payment of 
$5.00 per ton for receiving, handling 
and storing reserve and surplus pool 
raisins acquired during the 1960-61 
crop year. 


The Bush Berry Advisory Board 
has applied to the Food & Drug Ad- 
ministration for an extension of the 
authorized use of parachlorophenoxy- 
aceticacid. This is the hormone some 
growers used successfully last year 


to produce better yields of boysen- 
berries. The board will refer to the 
hormone as the “Boysenberry Fix” 
from now on. The Board also reports 
that the cold storage holding of boy- 
senberries have been reduced at the 
monthly rate of 1,500,000 Ibs. for the 
past several months. From all indica- 
tions, the board feels that preharvest 
inventories will be at an all time record 
low. 


The Brussels Sprout Marketing 
Committee had set a goal of 37,830,- 
000 Ibs. for the 1960-61 season for the 
processing of frozen California brus- 
sels sprouts. The estimate was within 


ag NG @ Vell fe 
SERVICE 


ABC customer service includes: 


Vv PACKAGE DEVELOPMENT 


V OUTSTANDING ART WORK 


V LABEL DESIGNING 
Vv DESIGN ENGINEERING 


¥ BRILLIANT COLOR PRINTING + PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 


CONTAINERS 
since 1910 


GENERAL BOX DISTRIBUTORS 


FRESNO-SAN JOSE-GUADALUPE 
IMPERIAL VALLEY BOX COMPANY 
EL CENTRO 

ARIZONA BOX COMPANY 
PHOENIX- YUMA 

STOCKTON BOX COMPANY 
STOCKTON-LOO!- TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES-SAN DIEGO 


American Box Corporation 


SAN FRANCISCO-LOS ANGELES - SACRAMENTO - NEWARK 





02%, with a total pack of 37,838,665 
Ibs. reported. Actual tons used during 
the season were 22,272,000 only 17 
tons over the committee’s estimate of 
22,255,000 tons. 


The U.S. Dept. of Agriculture has 
announced a proposal to make a high- 
er percentage of the 1960-61 almond 
crop available for domestic trade uses. 
The proposal would raise the “salable” 
percentage—which can be sold in any 
outlet—from 75% to 84%. The “sur- 
plus” percentage, which can be sold 
only to secondary outlets, would be 
reduced correspondingly. The revision 
was recommended by the Almond 
Control Board. 


The contract with the Kuner-Emp- 
son Co., Brighton, Colo., has been 
renewed by the Mesa County Tomato 
Growers of Grand Junction. It calls 
for $22.50 a ton for tomatoes; $24.50 
for No. 1's; and $6.75 per thousand 
for tomato plants. Labor, fertilizer, 
and hauling will remain the same as 
1960. 


Western Processors 
Re-Elect Officers 

W. S. Deacon of Canadian Canners 
Ltd., Vancouver, B. C., was re-elected 
president of the Western Food Proc- 
essors Assn. The vice president is 
John Cronk, Murray Jam Div., Nabob 
Foods Ltd., Burnaby, B. C., also re- 
elected. The manager is James A 
Rankin. 

The election of officers was held 
during the group’s 27th annual con- 
vention Feb. 7-10, at Hotel Georgia, 
Vancouver, B. C 


Wes Bauche has been promoted to 
operations manager, Lawrence Robin- 
son & Sons, breeder division of Seed 
Research Specialists, Inc., Modesto, 
Calif. Harold Jolliff has been pro- 
moted to production manager of the 
firm’s Modesto plant; and Darrell Sise 
is to manage the large shop, where all 
of the firm's special harvesting and 
operating equipment is manufactured 


NORTHWEST CANNERS & FREEZERS ASSN. 
had a highly-successful convention in Port- 
land, Ore., in January. Two highlights were 
the twin cuttings of canned and frozen 
samples. These were judged by industry 
c y< , headed by the two 
general chairman shown above: Kenneth 
Elliott, Prosser Packers, frozen products: 
Gerald Morrison, Western Oregon Packing 
Corp., canned food teams. 


Ais ioe, 
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More Food Tech. Students 
Needed in United States 

The United States has only about 
250 students taking courses in food 
technology — freshmen, sophomores, 
juniors and seniors—while Russia will 
graduate 2,500 who have completed 
the curriculum there this summer. 

This startling disparity in the output 
of men trained in food science in the 
two countries was mentioned by Dr. 
Harold Schultz of Oregon State Col- 
lege, president-elect of the Institute of 
Food Technologists, in an address be- 
fore the Puget Sound and Oregon 
sections of IFT. His comments were 
made at a joint gathering of the sec- 
tions, held at Portland in early Janu- 
ary in connection with the annual con- 
vention of Northwest Canners & 
Freezers Assn. 

Dr. Schultz urged that IFT mem- 
bers and others concerned with food 
processing make every effort to inter- 
est high school students in their areas 
in investigating the possibilities of a 
career in food technology. He also 
asked for increased education of 
school councellors and science instruc- 
tors on opportunities in food science 


New Texas IFT Section 

Longhorn Section of Institute of 
Food Technologists has been launched 
in Dallas-Fort Worth, Texas, has held 
four meetings, and will seek its charter 
at the annual meeting in New York 


City. Its 65 members also have named 
the following its first slate of officers: 
Dr. Carter Harrar, Anderson-Clayton, 
Sherman, chairman; Cecil Mathews, 
Kimbell Food Products Co., Ft. 
Worth, vice-chairman; Miss Nell 
Morris, Frito Co., Dallas, secretary- 
treasurer; William Massman, Dr. 
Pepper Co., Dallas, councillor. 


Fertilizer Group 
Plans Annual Convention 

The California Fertilizer Assn. will 
hold its 38th annual convention Nov. 
12-14, at the Jack Tar Hotel in San 
Francisco. The group expects 500 per- 
sons to attend from the U. S., Canada 
and Mexico. 

A program is being developed that 
will be of interest to fertilizer industry 
people—management and sales. Inter- 
ested persons are invited to write to 
the association at 719 K Street, Sacra- 
mento, Calif. 


Handbook Covers Pac. N.W. 
Canning/Freezing Fields 

A new handbook of Pacific North- 
west canned fruits and vegetables has 
been prepared by the Northwest Can- 
ners & Freezers Assn. It contains 
product descriptions, various tables, 
definitions, pack statistics, and proc- 
essing seasons. The handbook is print- 
ed in two sections—one covers the 
canning industry and the other the 
freezing industry. 


Requests for copies should specify 
one or the other, or both. Single 
copies are available without charge 
from the association at 3705 S.E. 26th 
Ave., Portland 2, Ore. 


Film Discusses Oil 
Derived from Safflower 

“The Safflower Story,” a color film, 
recently had its premier showing in 
San Francisco. It was produced by the 
Pacific Vegetable Oil Corp., San 
Francisco, Calif., developer of saf- 
flower in the U. S. 

Safflower has become an important 
agricultural crop in California and the 
midwestern states. According to B. T. 
Rocca, Jr., president, his firm is con- 
sidering many new uses for safflower 
and that in 1961 acreage devoted to 
the product will be increased. The 
firm feels that it is “the most highly 
poly-unsaturated” edible oil that is 
commercially available. 

The film is available at no charge 
for use by interested civic groups, 
schools or civic clubs. 


Bulk Bins for Hauling Fruit 

Various methods for using bulk 
containers for the transportation of 
deciduous fruits from orchard to proc- 
essing plant, and how the costs com- 
pare with various lugbox methods, are 
described in a 50-page mimeographed 
report just issued by University of 
California, Berkeley, Calif. 

Title of the report is “Bulk Con- 


New Mechanical Harvester Is Put Through Paces 


A new tomato harvester has been developed by two 
Ventura County farmers and machine designers, Michael 
and Ernest Ayala, in cooperation with Dr. Howard B. 
Peto, president of the Peto Seed Co., Saticoy, Calif. 

The Peto-Ayala harvester operates in the following man- 
ner: A bevel-edged knife blade, supported by rubber-tired 
wheels that are adjusted for depth, cuts the tomato vine. 
Cuts are made just below the surface of the bed. The vines 
are picked up and carried by an endless belt conveyor 
onto a shaker-table. Here the fruits are separated from 


NEW PETO-AYALA MECHANICAL TOMATO HARVESTER is shown in 
operation ot trial grounds of the Peto Seed Co., in Saticoy, Calif. 
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the vine, and are passed over a sorting table before being 
discharged. Every precaution has been taken to rubberize 
surfaces coming in contact with the fruit. 

A public demonstration of the mechanical tomato har- 
vester was made recently in a field of tomatoes near 
Saticoy, Calif. About 200 growers, canners, Government 
representatives, bankers, press, etc., were present. 

The Peto Seed Co., this year, will grow experimental 
blocks of tomato varieties suitable for mechanical harvest- 
ing. New strains are also being developed. 


DEVELOPERS of the tomato harvester are (top) Michael Ayala, (bot- 
tom, |. to r.) Ernest Ayala and Dr. Howard Peto. 
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PEELING BY 


CAUSTIC SODA METHOD 


... faster, more profitable 


PENNSALT Caustic Soda is available in three 
. flake, solid and liquid 


Vegetable and fruit canners and packers 
now using the Caustic Soda peeling method 
find this is faster, more economical and 
therefore more profitable than other peeling 
methods. 


Caustic Soda method of skin removal makes 
possible the processing of all sizes and 
varieties of potatoes. Deep eyes and imper- 
fections are no problem, and this method 
assures a cleaner, more wholesome product. 


forms . . 


Please feel free to ask our Technical Service 
Engineers for suggestions and information 
on the Caustic Soda method of potato skin 
removal. Write to Industrial Chemicals— 
West, PENNSALT CHEMICALS COR- 
PORATION, Tacoma 1, Washington. Ask 
for Pennsalt Technical Bulletin P1011(R2). 


industrial Chemicals Division—West 
TACOMA 1, WASHINGTON 


Offices and Plants: 

Los Angeles, Calif., Portland, Ore. 
Philadelphia, Pa., Salt Lake City, Utah, 
Vancouver, B. C. (CRestwood 8-1412) 


Pennsalt 





PENNSALT CAUSTIC SODA is made at 
Portland, Ore., Tacoma, Wash., Calvert City, Ky., 


Chemicals 


Wyandotte, Mich., and Mexico City. 
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tainers for Deciduous Fruits,” the au- 
thor is John F. Stollsteimer, and the 
research report number is 237. 


Braceros Under Fire 

Hearings began March 6 on the 
program by which Mexican and other 
nationals have been brought to the 
United States for temporary work in 
crop harvesting. Rep. E. C. Gathings, 
Democrat of Arkansas, heads the Con- 
gressional committee studying the sub- 
ject 

Nearly 316 thousand _ braceros 
worked on U.S. farms in 1960, espe- 
cially in the Southwest (Texas, Calif., 
etc.). A bloc of labor unions and wel- 
fare agencies claim that the foreign 
workers tended to depress U.S. wages, 
take jobs which could have been han- 
dled by American labor. Almost all 
farmer organization, plus agricultural 
processors and handlers, have indicat- 
ed the crops cannot be harvested if 
braceros are not employed in 1961 
as in 1960. 

Rep. Gathings has proposed a bill 
extending the present law for four 
years. Labor appears ready to oppose 
the bill unless drastic changes are made 
in the program 


Companies and Plants 

Potato Specialties, Inc., 
Colo., has filed arti¢les of incorpora- 
tion to process potatoes, fruits and 
vegetables. Authorized capitalization 
was listed at $45,000. Incorporators- 
directors are: Rollie R. Rogers, Clif- 
ford G. Gould and William J. Totten 


Denver, 


Cal Ray Bakeries, Inc., Glendale, 
Calif., will merge with Burry Biscuit 
Co., Elizabeth, N. J., 
to by the boards of directors are rati- 
fied by stockholders. Cal Ray, which 
packs potato chips and snack foods 
in addition to making cookies, does an 
annual business of about $8 million 
It has plants at Glendale; Tucson and 
Phoenix, Ariz.; and Albuquerque, 
N. M. Leland J. Davis, president 
would become a vice president of 
Burry under the merger program. 


if plans agreed 


The Storey Food Co., Ogden, Utah, 
processor of pickles and sauerkraut, 
is observing its silver anniversary this 
year. The firm produces more than 
500,000 gallons of finished products 
annually. 


A new potato processing plant will 
be constructed at American Falls, 
Idaho, by the Lamb-Weston Co., 
Weston, Ore. The firm plans to have 
it ready for the July potato harvest. 
Also being constructed nearby is a 
cold storage distributing plant for 
mixed frozen foods. It will be operated 
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NEW OFFICERS AND DIRECTORS of the California Freezers Assn. elected at the 17th annual 
meeting in Monterey, Calif., Feb. 6-8, are (I. to r., seated): Howard E. Lemon, past presi- 
dent, Sacramento Frosted Foods Co., Sacramento; Douglas Jardine, treasurer, California Con- 
sumers Corp., Los Angeles; K. M. Eberts, president, Stokely-Van Camp, Inc., Oakland; James 
S. Lawless, vice president, Frosted Fruit Products, Los Angeles; Thomas B. House, secretary- 
managing director, California Freezers Assn., San Francisco; (standing), Tad Tomita, Naturipe 
Berry Growers, San Jose; Lee M. Warner, Santa Fe Berry Packers, Inc., Beverly Hills; James C. 
Martin, Knudsen Frozen Foods, Inc., Santa Maria; K. R. Rankin, John Inglis Frozen Foods Co., 
Modesto; Brewster B. Broadwell, Oxnard Frozen Foods Cooperative, Oxnard; James R. Thomp- 
son, Spieg! Farms, Inc., Salinas; Vincent T. Catalano, Castroville Marketing Assn., Castro- 
ville; and Robert L. Gibson, Libby, McNeill & Libby, San Francisco. 


by F. G. Lamb and Co., also of Wes- 
ton. Completion date is set for July 
Both plants will cost about $2 million 


The Los Angeles District Sales and 
Distribution Center of General Foods 
Corp., White Plains, N. Y., was of- 
ficially opened recently. Located in 
Anaheim, the center is a major link 
in the company’s nation-wide network 
of 16 sales and distribution centers 
which will be completed this year. 


An aggressive expansion program is 
being planned by Rogers-Walla Walla 
Canning Co. The two firms are of- 
ficially merging April 1. The 1961 
program calls for a total acreage in 
all products of approximately 24,000 
acres which would make it the largest 
user of crop acreage in the Blue 
Mountain district. Edward F. Arnold, 
formerly general manager of the 
Rogers Canning Co., is executive vice 
president of the combined operation. 


Kerr Fruit Concentrates, Inc., for- 
merly Kerr Conserving Co., Portland, 
Ore., has merged with International 
Flavors & Fragrances, Inc., producer 
of concentrated fruit and berry juices 
of New York. As a wholly-owned sub- 
sidiary of IFF, Kerr will continue 
under its present management. 


A new Italian corporation, Calpak 
S.p.A., has been formed by California 
Packing Corp., San Francisco, Calif. 
It will operate the plant of Fruttabella 
S.p.A. at San Felice sul Panara in the 
Po Valley of northern Italy. The plant 
will pack fruits and tomato products 
under the “Del Monte” brand for 


marketing in Italy, the United King- 
dom and throughout the European 
Common Market. 


J. A. Jenks Co., spice and season- 
ing firm of San Francisco, Calif., has 
recently incorporated the firm. Offi- 
cers are: J. A. Jenks, president; Tom 
Murphy, executive vice president; and 
Mrs. V. Jenks, secretary-treasurer. 


The plant of Golden Eagle Olive 
Products Co., Porterville, Calif., 
burned recently with a loss of 
$150,000. 


Fruitland Canning Assn., Fruitland, 
Idaho, has authorized a $185,000 
plant expansion, which will be spent 
on improving the effeciency of the 
processing line. The firm plans to in- 
crease its pack (including corn, purple 
plums, cherries, apple sauce) from 
225,000 cases packed in 1960 to 350,- 
000 in 1961. 


Men in the News 

Oliver A. Leonard, a botanist at 
the University of California at Davis, 
has been elected president of the Cali- 
fornia Weed Conference. He succeeds 
Stanley W. Strew of Colloidal Prod- 
ucts Co., Sausalito, Calif. The new 
vice president is Charles C. Siebe, 
State Dept. of Agriculture representa- 
tive at LaPuenta. William L. Hopkins, 
AgriChem Industries, Davis, is secre- 
tary; and James Dewlen, AmChem 
Industries, Riverside, is treasurer. 


Charles B. Hansen, Jr., has been 
appointed manager of the products 
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NAMES 


... you can rely on! 


WAUKESHA 

New! Metering pump, oaccurete to 
Ye of 1%! Senitery and industria! 
positive displacement pumps 
nickel alloy or stoiniess steel. 


REEVES-RELIANCE 
Vari-Speed Motordrives— 
Motors—Geormotors 


JIFFLER 


Disperse! wheels for mounting 
on stondord mixer shofts to 
obtain superior mixing of foods, 
chemicals, points, locquers 
—any siurry 


METZGAR 


Speciclists in warehouse 
conveying. Gravity ond 
power conveyors with 

many exclusive features 


PETERSON & PETERSON 


Coll for expert soles, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street + Berkeley 10, California 
THornwal! 1-7981 
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DESIGN 
OPERATION 


FABRICATION 
RESEARCH 


ESTABLISHED 


INCORPORATED 


sales department, Sunkist Growers, 
Ontario, Calif. He replaces D. R. 
Thompson. 


D. V. Phelan has been appointed 
plant manager of the Honolulu pine- 
apple processing plant, Dole Corpora- 
tion, San Jose, Calif. 


Kent Rounds, former assistant to 
the superintendent of hte Ogden, Utah 
plant, California Packing Corp., San 
Francisco, Calif., has been promoted 
to administrative assistant in foreign 
operations. He will headquarter in 
San Francisco 


Arthur F. Cunningham has been 
elected executive vice president of 
Nalley’s Inc., Tacoma, Wash. 


Charles Paul has been appointed 
director of the State Department of 
Agriculture by California’s Governor 
Edmund G. Brown. He succeeds Dr. 
James T. Ralph, who has been ap- 
pointed an Assistant Secretary of Agri- 
culture 


Robert E. Stark has been appointed 
marketing research manager for Fore- 
most Dairies, Inc., San Francisco, 
Calif 


Malcolm James has been appointed 
industrial engineer for Tri-Valley 
Packing Assn., cooperative canning 
organization of San Francisco, Calif. 
He formerly was supervisor of man- 
agement services with Touche, Ross, 
Vailey & Smart, and has recently been 
associated with Stevenson, Jordan & 
Harrison 


Howard R. Staples, former adver- 
tising and sales executive with Sun- 
Maid Raisin Growers, Fresno, Calif., 
has been named managing director for 
Sun-Maid Raisin Growers, Ltd., Lon- 
don, England. Mr. Staples, who moved 


to London last fall, succeeds George 
F. Knight, who has retired after nearly 
four decades with the British sales 
agency. 


Paul H. Willis, vice president in 
charge of advertising, Carnation Co., 
canned-dried-frozen packer of Los 
Angeles, Calif., has been named “Ad- 
vertising Citizen of 1960” by Western 
States Advertising Agencies Assn. Mr. 
Willis, who became Carnation’s ad- 
vertising manager in 1945, was cited 
for advertising leadership, and for 
over-all contributions to the advertis- 
ing profession. 


Paul V. Rea, executive vice-presi- 
dent of U.S. Products Corp., San Jose, 
Calif., has been elected president of 
Calif. Processors & Growers, organiza- 
tion concerned with packer-grower- 
labor relations. Frank J. Maestri, in- 
dustrial relations manager for Dole 
Corp., San Jose, has been named 
vice-president, and John Bristow has 
been continued in the post of man- 


ager. 


Obituaries 


Robert Gage Burmister, 60, dried 
fruit salesmanager for Calif. Packing 
Corp., San Francisco, died Jan. 15 
after a long illness. A graduate of 
Stanford University, he spent 12 years 
in banking and brokerage activities 
before joining Calpak in 1934 


Peter Aiello, 59, raw product man- 
ager for San Jose (Calif.) Canning 
Co., died in January of cancer. A 
graduate of University of Santa Clara, 
he was in business for himself in the 
produce business, and also worked for 
several other produce and processing 
firms, before he joined the San Jose 
vegetable canning organization 


News of Western Suppliers 


Companies & Plants 

Connell Rice & Sugar Co., Inc., 
Westfield, N. J., is opening an office 
in San Francisco, Calif. Connell & 
Co., the economic research and con- 
sulting division of Connell Rice, will 
also be located in San Francisco. 
Robert L. Herndon has been appoint- 
ed vice president in charge of opera- 
tions in San Francisco. 


Boise-Cascade Crop. plans to in- 
crease pulp production at its Wallula, 
Wash., plant from 200 to 375 tons 
daily. The first phase of a $20 mil- 
lion expansion has started. The new 
production capacity will be used for 
paper box manufacturing at the Wal- 
lula and other western plants. 


Filper Corporation, manufacturer 
of food processing machinery, is in 
the process of moving into its newly 
constructed plant and engineering of- 
fices at Old Crow Canyon Road in 
San Ramon, Calif. The firm is cur- 
rently developing an automatic apricot 
pitting machine. 


Men in the News 

George R. Langlois, president, 
Muirson Label Co., San Jose, Calif., 
has been elected vice president of Lord 
Baltimore Press, Inc., New York City. 
Muirson is an affiliate of Lord Balti- 
more. Mr. Langlois will continue to 
make his headquarters in San Jose. 
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New Equipment/Supplies 
(Continued from page 76) 


vides refrigeration or heating, with 
automatic defrost. It is lightweight, 
compact, and shock and vibration re- 
sistant. 

Mrr.: Worthington Corp., Harri- 
son, N. J. 


Foil Can 

DEscRIPTION: A fiber-bodied, foil 
lined can for packaging of frozen fruit 
juices. 

Features: The container has four 
layers: an aluminum foil liner, 2 plies 
of kraft fibre, and an outer layer of 


aluminum foil that also serves as a 
label. The can is less cold to the touch 
because of its insulating quality. It 
also helps to prevent thawing of the 
juice between market and home. 

Mrr.: R. C. Can Co., 9430 Page 
Blvd., St. Louis 32, Mo. 


Circulars, Bulletins 

Catalogues, Brochures 

Knife Gate Valve: Fab-cast bonnet- 
less knife gate valve is described in 
bulletin 301. Typical applications in- 
clude fibrous, viscous, and slurry lines, 
crystalline and caking sludges, abra- 
sives and corrosive materials—DeZurik 
Corp., Sartell, Minn. 


Can Diverter: Magnetic take-off can 
diverter automatically directs cans 
from a main cable line into a branch 
line as needed. Described in Bulletin 
NO1I—PECO Corp., 111 Ortega Ave., 
Mountain View, Calif. 


Pneumatic Tired Trucks: A 3-ton 
pneumatic tired, fork lift truck 
(Y-6024) with a capacity of 24” load 
centers and power steering is described 
in a 4-page illustrated brochure— 
Truck-Man Lift Trucks, 537 Liberty 
St., Jackson, Mich. 


Foam Plastic Insulated Containers: 
Freez/Safe line of 5 sizes of insulated 
containers that are lightweight and 
sturdy is described in catalog—Poly- 
foam Packers Div., 6415 N. California 
Ave., Chicago 45, Il. 

Citric Acid: Illustrated brochure is an 
up-to-date guide to the uses of citric 
acid in a variety of food products— 
Miles Chemical Co., Elkhart, Ind. 
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ANGELUS CAN CLOSERS 


= 


FOR THE COMPANY THEY KEEP... 
FOR THE SERVICE THEY PROVIDE 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems, These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 

Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 
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Sanitary Can Machine Company 


Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 
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brings Stack-u-Ves€® to 
FOOD PROCESSING 


Made with 


PolyLewfon 


(U.S.D.A.-M.1.D. APPROVED) 
The remarkable new material 
developed especially for use in 
conjunction with raw foods. 


Easy to Clean — slick, glass-like, closed 
surface molded on matched dies to elim- 
inate sharp interior crevices and corners. 


Easy to Handle — lightweight (only 3% 
Ibs.), full perimeter, top-rim finger grips. 
Easy to Stack — special patented design 
for quick, easy stacking — empty or loaded. 


Easy to Move — in stacks or nests — on 
platform trucks or pallets — between proc- 
essing operations. 
Easy to Nest — nesting stops minimize 
binding and gripping suction. 
@ Easy to Install — long life at a lower 
original cost compared to stainless steel. 
Lower your handling costs with Lewis 
Polylewton Stack-n-Nest Tote Pans... 
send for complete information. 


Shipment within 24 hours from receipt of order. 
Gc. B. LEWIS COMPANY 
174 Montgomery Street @ Watertown, Wisconsin 
Material Handling Specialists 
for nearly a century 


NO CREVICE 





to harbor undesirable 
bacteria and spores 
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Companies & Plants 

H. B. Fuller Co., St. Paul, Minn., 
will manufacture and sell industrial 
adhesives for the Latin American mar- 
ket through a new subsidiary, Fuller- 
Ulivi Bianchi S.A., Buenos Aires, Ar- 
gentina 


Grain Processing Corp., Muscatine, 
la., is now commercially producing a 
new line of corn sugars. 

Special-body trucks used in the food 
processing industry can be leased for 
4-8 years under a new plan announced 
by Wheels, Inc., Chicago, Ill. Equip- 
ment can be leased with full mainte- 
nance, repair, and garage service. 


Owens-Illinois Glass Co., Toledo, 
Ohio, is raising its glass container 
prices. This is the first since 1957, 
and the increases will vary. 


Container Corporation of America, 
Chicago, Ill., is establishing a plant 
in Houtson, Texas, to manufacture 
paperboard packaging products. Oper- 
ations will begin about May 1. 


A. E. Staley Mfg. Co., Decatur, Ill., 
plans to expand its overseas interests. 
Its export division has been renamed 
the Overseas Div. Earl M. Bailey, 
export manager, continues as head of 
the division. 


Food Machinery (Japan) Ltd. has 
been established by Food Machinery 
and Chemical Corp., San Jose, Calif., 
and Toyo Seiken Kaisha, Ltd., a lead- 
ing Japanese can manufacturer. The 
firm will produce food canning, pro- 
cessing and packaging machinery. 

A new corporate symbol—a crystal 
design composed of six converging di- 
amonds—has been introduced by Dia- 
mond Crystal Salt Co., St. Clair, Mich. 
The symbol commemorates the firm’s 
75th anniversary year—1961—as its 
diamond anniversary. 


Idaho Maryland Industries Inc., 
Los Angeles, Calif., is selling 50% of 
its Liquefreeze Corporation of Amer- 
ica to Ward Industries Corp., N. Y. 
The sale price was $1,200,000. 


Men in the News 

Paul H. Bennett has been promoted 
to assistant general sales, Dobeckmun 
Co., a Div. of Dow Chemical Co., 
Cleveland, Ohio. 

Miss Margot Cohn, production 
manager of CANNER/PACKER 
since its inception in 1958, has re- 
signed to do some traveling in Eu- 
rope. Succeeding her is Mrs. Patricia 
Kelley. 


F. V. Smolderen, vice president, 
and R. J. Dunleavy, controller and 
assistant treasurer, have been elected 
to the board of directors of Refined 
Syrups & Sugars, Inc., Yonkers, N. Y. 


H. L. Janovsky J. D. McClendon 

Harold L. Janovsky, formerly head 
of the flavor laboratories of Fritzsche 
Brothers, Inc., has been appointed 
technical director, Florasynth Labora- 
tories, Inc., New York City. 


John D. McClendon has been pro- 
moted to district manager, Creamery 
Package Mfg. Co., Chicago, Ill. He 
will be in charge of the firm’s Nash- 
ville, Memphis and St. Louis branches. 


Fred B. McNamara has retired from 
the executive staff of National Can 
Corp., Chicago, III. 


Richard V. Kuhi has been named 
cost reduction engineer for Cherry- 
Burrell Corp., Cedar Rapids, la., mak- 
er of processing machinery. 


George Browder has joined Na- 
tional Starch and Chemical Corp., 
New York City, in engineering sales. 
He will be concerned with develop- 
ing sales of the Instant-Lok System 
of adhesion. 


TWO NEW MEMBERS elected to the board 
of directors, Canning Machinery and Sup- 
plies Assn. are (|. to r.) C. Melvin Carlson, 
general manager, CANNER/PACKER, Chi- 
cago, Ill., and Dr. Harold Link, manager, 
Eastern Operation, Canning Machinery Div., 
Food Machinery and Chemical Corp. 


Boyce Brandom, formerly projects 
coordinator in the central research and 
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development department, Emhart 
Manufacturing Co., Portland, Conn., 
has been appointed manager of engi- 
neering of the firm’s Portland Div. 


Lenvik Yivisaker has been elected 
vice president of research and engi- 
neering, Continental Can Co., New 
York City. 


D. E. Holcombe G. Kerbey 


Dewey E. Holcombe has been ap- 
pointed director of field sales, Pfaud- 
ler Co., a division of Pfaudler Per- 
mutit Inc.,. Rochester, N. Y. 


George F. Kerbey has been ap- 
pointed manager, Fairfield Chemicals 
Dept., Niagara Chemical Div. of Food 
Machinery and Chemical Corp., Mid- 
dleport, N. Y. He succeeds John 
Rodda who was named assistant to 
the president of FMC. 


H. D. Kinsey has been elected a 
vice president of Union Carbide Corp., 
New York City. Paul L. Alspaugh 
was appointed president of Union Car- 
bide Olefins Co., a division of the 
corporation 


H. Peale Haldt has been appointed 
manager of hydrolysate sales, Bulk 
Marketing Div., Nestle Co., Inc., 
White Plains, N. Y. He will be in 
charge of sales and promotion of 
meat-type flavors to food manufac 
turers. 

Frank H. Wheaton, Jr., has been 


the board of directors, 
New York City 


elected to 
American Can Co., 


John L. Ciprari has been promoted 
to divisional industrial sales manager, 
Minneapolis-St. Paul, Reynolds Metals 
Co., Chicago, III 


Obituaries 


John G. Murray, 54, vice president 
and technical director, Continental 
Can Co., died recently. 


Charles A. Shuttleworth, 49, 
founder and operator of Shuttleworth 
Inc., Warren, Ind., died recently from 
a cerebral hemorrhage. 


John G. Rote, Jr., 44, of Bergen- 
field, N. J., director of research and 
development for the Standard Pack- 
aging Corp., New York City, was 
killed in a plane crash recently. 
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Pur-O-Tex Belting 


proves best for the job! 


Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
plies* of selected duck welded to- 
gether with special compounds to 
resist water, oil, grease, heat and 
mild abrasion. 


Pur-O-Tex will not impart taste or 
odor to products carried. It is per- 
manently pliable and can be vulcan- 
ized endless. Easy to wash and keep 
clean—an excellent "inspection" belt. 

Write our Engineering 
Department for help in planning 
your conveyor jobs. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 
1160 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


BELTING 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX (8 


CONVEYOR AND 
TRANSMISSION 





--»- DEPENDABLE and DURABLE 


Experienced operating men will tell 
you that Niagara No-Frost refriger- 
ation gives you the best results in 
food freezing, cold storage ware- 
housing, fruit and vegetable chilling. 

Especially in the tough spots, in 
such conditions as meat packing and 
crop pre-cooling, where there are 
large amounts of moisture and extra 
air-borne causes of corrosion, No- 
Frost equipment out-lasts, out-per- 
forms and out-saves all other types. 

Because it PREVENTS all frost or 


a 


ice formation from the start, Niagara 
No-Frost gives you always full ca- 
pacity, prevents waste of power. You 
escape all trouble and labor of de- 
frosting, have rooms that are always 
clean and sanitary, enjoy the lowest 
operating costs per ton of refrigera- 
tion. 

For more than a quarter of a cen- 
tury Niagara No-Frost durable, de- 
pendable equipment has been mak- 
ing money for its users. 

Write for Bulletin 105. 


NIAGARA BLOWER COMPANY 


Dept. C-4, '405 Lexington Ave., New York 17, N. Y. 
Niagara District Engineers in Principal Cities of U.S. and Canada 





the mark of 
better vegetables 


for the 


food processing 


. mevelthiemy 
Fill 
SALAD DRESSING? 
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SRS seed is the result of an 
effective combination .. . 
extensive research, specialized 

growing and close cooperation 
with the nation’s leading food 
processors. It is your assurance of 
varieties ‘particularly adapted 
for processing and packing. 
You will be way ahead at packing 
time by contacting your SRS field 
man before planting time. 


alte labs] el -1-1e) 
dal-mm o]glol-mme) ME-3¢-lalel-tgel-e 


ARTHUR COLTON COMPANY SEED RESEARCH SPECIALISTS, INC 


3501 E. Lafayette, Detroit 7, Michigan 





WOOD is best for PICKING BOXES 
e STURDY @ RIGID e LONG LIFE SPAN 


Rectangular Nailed Picking Boxes fit Automatic Handling Equipment, 
individually, in Palletized Loads, or in Stacks. Wood remains Struc- 
turally Unchanged Even When Boxes are Washed Daily. 


Available From Your Nearest Shook Distributor 


AUTOMATIC BOX DUMPING RATE—1 TON PER MINUTE 


THE WOODEN BOX INSTITUTE 





55 New Montgomery St. 


San Francisco 5, Calif. 


MIDWEST STYLE CAP: 36 Lbs. 
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%% COMING EVENTS CALENDAR 


April 

4-6—Research and Development Asso- 
ciates Food and Container Inst., an- 
nual meeting, Hotel John Marshall, 
Richmond, Va. 

6-12—U.8. Wholesale Grocers’ Assn., 
annual convention and exposition, 
Americana Hotel, Bal Harbour, Fla. 

9-11—National Peanut Council, annual 
convention, Washington, D. C. 

10-13—American Management Assn., 
30th annual national packaging expo- 
sition and conference, Lake Front Ex- 
position Center, Chicago, IIl. 

11-12—Food Engineering Conference, 
Michigan State University, East Lans- 
ing, Mich. 

13-14—Eighth Annual Canners’ Work- 
shop, Allenberry Lodge, Boiling 
Springs, Pa. 

16-19—Cooperative Food Distributors of 
America, annual convention, Palmer 
House, Chicago, II1. 

19-21—Planning For Profit Seminar, 
Oregon State College, Corvallis, Ore. 

25-26—Mid - Atlantic Food Processors 
Sales Conference, Cherry Hill Inn, 
Haddonfield, N. J. 


Merchandising Calendar 


May i3-20: Natl. Frozen Food Week 
(Natl. Frozen Food Distributors 


Assn., 60 E. 42nd St., New York 17, 
Da Uon 


May 18-May 27: Natl. Pickle Week 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 

June 1-Aug. 31: Kraut Salad Season 
(Natl. Kraut Packers Assn., 202 S. 
Marion St., Oak Park, Ill.). 

June 15-24: Natl. Mayonnaise. & Salad 
Dressing Week (Mayonnaise & Salad 
Dressing Mfrs. Assn., 333 N. Michigan 
Ave., Chicago 1, IIl.). 

July 1-31: It’s National Ice Tea Time 
(Tea Council of the U.S.A., 16 E. 
56th St., New York, N.Y.). 

July 1-31: Natl. Picnic Month (Ameri- 
can Bakers Assn., 20 N. Wacker Dr., 
Chicago 6, IIl.). 


May 

7-10—Super Market Institute, 24th an- 
nual convention and exposition, Mc- 
Cormick Place, Chicago, Ill. 

7-11—Institute of Food Technologists, 
2lst annual meeting, Hotel Statler, 
New York City. 

22-26—Material Handling for the Food 
Processing and Canning Industry, a 
five day course, Natl. Material Han- 
dling Center, Newport, R. I. 

24-26—Canadian Institute of Food Tech- 
nology, 4th annual conference, Queen 
Elizabeth Hotel, Montreal. 


June 

11-12—Michigan Canners’ & Freezers’ 
Assn., spring meeting, Whitcomb 
Hotel, St. Joseph, Mich. 

20-29—IPACK, industrial machinery ex- 
hibit, Milani Fair, Milan, Italy. 

21-24—Processed Apples Institute, Inc., 
10th annual meeting, The Greenbrier, 
White Sulphur Springs, W. Va. 


August 
28-29—American Soybean Assn., 4lst 


July 1-Aug. 31: PIC-L-NIC Time (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, Ill). 

Aug. 1-31: Natl. Sandwich Month (Wheat 
Flour Inst., 309 W. Jackson Blvd., 
Chicago 6, Ill.). 

Aug. 17-26: Spanish Green Olive Week 
(Spanish Green Olive Commission, 55 
E. Washington, Chicago 2, Ill.). 

Sept. 1-30: Natl. Better Breakfast Month 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, IIL). 

Oct. I-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker Dr., 
Chicago 6, IIl.). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 16-22; Fish’n Seafood Parade (Fish’ 
n Seafood Promotions, Div. of Natl. 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Puget Sound: April 18, 8 p.m., at Uni- 
versity of Washington, Seattle, Dr. John 
Liston, School of Fisheries, University 
of Wash., on “Introduction to New 
Food Science Course.” 

So, Calif.: April 19 (refresh. 6 p.m., din- 
ner at 7) at Rodger Young Auditori 
um, 936 W. Washington Blvd., Los 
Angeles, Dr. Harold Schultz, Ore. State 
College. 

No. Calif.;: Apr. 20 (tour 4 p.m., social 
6 p.m., dinner 7 p.m.) at Univ. of Cali- 
fornia, Davis, Dr. Maynard Joslyn, 
University of Calif., on “Food Drying 
Around the World.” 


Midwest 

Chicage: April 10, tour of Quaker Oats 
Research Laboratory, Barrington, IIl., 
at 3:30 p.m. and 4:00 p.m. Dinner at 
6:00. 

Great Lakes: April 7, 10 a.m. tour of 
Owens-Illinois, Toledo, Ohio, 12:30 
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p.m. luncheon at Globe Motel. Tech- 
nical program to include 4 papers: 
Joseph Adams “A Food Technician’s 
Venture in Business;” Drs. Graikoski 
ind Kempe “Temperature Effects on 
the Lethality of Gamma Radiation for 
Food Spoilage Bacteria;” D. D. McCol- 
lister “Food Additives—Problems and 
Current Status;” J. H. Parmer “Glass 

The Material of Past, Present and 
Future.” 


Indiana: No April meeting. 
Minnesota: No April meeting. 


Wisconsin: April 28, 4:30 p.m., at Lin- 
colnwood, Ill, Robert J. Manning, re- 
gional application engineer, Beckman 
Instruments, Inc., Lincolnwood, IIl., 
on “Some Recent Advances for Ana- 
lytical Instrumentation and Their Ap- 
plication in the Food Industry.” 


Eastern 


Mohawk April 20, Clifford 


Valley: 


annual convention, Claypool Hotel, 
Indianapolis, Ind. 


October 

18-20—Packaging Institute, 23rd annual 
national packaging forum, Biltmore 
Hotel, New York City. 

19-21—Florida Canners Assn., 30th an- 
nual convention, Diplomat Hotel, Hol- 
lywood-by-the-sea, Fla. 

29-Nov. 1—National Agricultural Chem- 
icals Assn., 28th annual meeting, The 
Homestead, Hot Springs, Va. 


November 

7-10—Packaging Machinery Manufac- 
turers Inst., 1961 show, Cobo Hall, 
Detroit, Mich. 

20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-28—Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
ere Hotel, Toledo, 

hio. 


Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 

Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). 

Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Il.). 

Oct. 23-28: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 

No. 15-Dec. 31: Holidays are Pickle Days 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, Iil.). 

Nov. 19-25: Asparagus Week (New Jer- 
sey Asparagus Industry Council, Inc., 
Centerton, N. J.). 

Dec. 1-31: Egg Nog Month (Theodore 
R. Sills & Co., 39 S. LaSalle St., Chi- 
cago 3, Ill.). 


Robertson of Proctor & Gamble, on 
“Fats and Oils.” 

New York: April 19, 6 p.m., at Brass 
Rail, 40th St. & Park Ave., N.Y.C., 
Dr. James B. Allison, professor of 
Physiology and Biochemistry, Rutgers 
Univ., New Brunswick, N.J., on “The 
Improvement of the Protein Quality 
of Processed Foods and the Proper 
Rating in Advertising.” 

Northeast: April meeting, 5:30 p.m., at 
Wm. Underwood Co., Watertown, 
Mass., Dr. Ted Wishnetsky of Eastman 
Chemical Co., on “Antioxidants in 
Foods.” 

Philadelphia: April 4, 5:30 p.m., at Dairy 
Maid Restaurant, Maplewood & Ger- 
mantown Aves., Dr. Earl Strong, as- 
sistant dean, College of Business Ad- 
ministration, Penn State University, on 
“A View of the Management of your 
Company and Mine.” 


Southern 
Dixie: No April meeting. 





Classified Advertising 


“Box — c/o Canner/Packer, 59 E. Monroe St., Chicago 3, Ill.” 


Please address box advertisers: 





RATES: 15¢ per word, 75¢ extra for blind box 
number. Minimum charge $4. Terms net prepaid 
Each word of capite! letters counted as two 
words. Classified display 1 time $25 per inch 











PROFESSIONAL SERVICES 





FOUNDED 1922 
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Maurice Avenue at 58th Street, Maspeth 78, New York City 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D, 
1079 Lombard St., Sen Francisco 9, Calif Tel: Prospect 6-1415 


LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation 





Project Research and Consultation 





Write for Price Schedule 
P. ©. Box 2217 * Madison 1, Wis 





FOR SALE—MACHINERY 
AND EQUIPMENT 


LARGEST STOCK of Reliable Used Machinery for 
Food Processing. Attractive prices, immediate de 
livery. Cash for your surplus equipment, or trade 
against machinery you need Terms to suit. Your 
best bet is MACHINERY & EQUIPMENT CO. 123 
Townsend St Son Francisco 7, Calif Phone 
GA 1-1380 


For Sale—Ketties, Tanks, Lobelers, pumps, fillers 
filters, mixers, vocuum pons ose givers and seo! 
ers, coppers, etc. Address all inquiries and send 
list of surplus equipment. Ace Equipment Co 
6825 S. Kenwood Ave., Chicogo 37, Ill 


FOR SALE—!—Stondord Knapp Con Case Packer 
size 202 x 314. Good Condition, Model E, Serial 
2966. Berks-Lehigh Coop. Fruit Grws inc., 130 E 
Locust St., Fleetwood, Po 


For Sale—FMC Pulper Model 23101, Lobelers, fe 
torts, Kettles, Tanks, Pumps, Fillers, Vacuum Pons, 
Filters, Rietz Disintegrator. Loeb Equipment Supply 
Co., 830 W. Superior St., Chicago 22, II! 


Canning Machinery for peas, beans, 
tomatoes cherries, etc For over fifty years— 
always the finest Huntley Manufacturing Com- 
Brocton, New York 


MONITOR 
pony inc 


ECONOMICAL EQUIPMENT READY FOR IMME- 
DIATE USE—®8 Stokes & Smith Auger Fillers, single 
or double heods; 3 Mateer Mode! 31 A Fillers, 
Triengle Electripek 4 Sta. 2 HOPE S/S 4 Piston 
Fillers; Kiefer 2 Hd. Vari-Visco Filler; Pfaudler 
RP14 S/S Piston Filler; 2 FMC Hand Pock Fillers; 
10 Pocket S/S Fillers; 1 FMC 6 Hd. S/S 
for No. 10s; 2 Horix S/S Fillers; 14 & 21 
2 Pn. Scale 16 Sp. S/S Rotogrov.; 3 N.J 
Pony lLobeirite Labelers, Thermoplastic and Give 
Types; 2 Pn. Scale 4° Duplex Auto. Loblers; 3 
Burt & St. Knopp Wrep Around Labs. Standard 
Knopp Mode! “‘A’’ Vert. Labler; 4 St. Knapp 2429 
Aut. Giver & Sealers; 4 St. Knopp & Burt Can 
Packers; 2 Angelus No. 29 P Can Seamers; 2 
Capem & Pn. Scale 4 Hd. Cappers; 4 Kiefer, Pn 
Scale, Chisholm-Ryder Jor & Bottle Cleaners; 2 
Mojonnier 6° S/S Coil Pans; 1 Harris 6° Dice. S/S 
Vecuum Pon; Bufleovok Model 81-600 Stainless 
Dbi. Effect Senitory Evaporator; 3 Buflovak Thermo- 
Recompression Stainless Stee! Sanitary Evaporators; 
4 S/S Fitzpotrick Mills; ‘'C,"’ a ™ ss wa 
Moyne Stainless Pumps, 2” & Larger; 2 Barry- 
Webmilier Vortex Walking Beam Coolers or 
Pasteurizers Zaremba INCONEL Double Effect 
Evaporator; 850 sq. ft. & 439 sq. ft. Send for 
Complete List. FIRST MACHINERY CORP. 209-289 
Tenth St., Bkiyn. 15, N. Y. STerling 8-4672; Cable: 
Effemcy 





_ SPRING MACHINERY SALE 


For Sale—1960 FMC Lye Peeler for peaches, etc.; 
about 5000 bushel; complete and ready to opercte 
with cup upper, downer, pit remover; approximately 
5 ton per hour; attractively priced, quick sale; phone 
collect Cuyler Corporation, Webster, New York, 370. 


STAINLESS STEEL PLATE TYPE HEAT EXCHANGERS. 
STAINLESS STEEL INTERNAL TUBULAR TYPE HEAT 
EXCHANGERS. BOILERS & STEAM GENERATORS, 10 
H.P. thru 500 H.P. STAINLESS STEEL WATER 
JACKETED PROCESSORS 50 thru 1000 GAL., REC- 
TANGULAR & ROUND TYPES. LESTER KEHOE MA- 
CHINERY CORPORATION, 2581 Richmond Terr., 
Stoten Is. 3, N. Y. Gibraltar 7-3410 


FOR SALE: 1,800-1,250-900-(5)750-(3)500 vertical 
stainless Tonks; 3,000-2,600-1,000 gal. horizontol 
stainless Tanks; 1,250-(3)900-(2)500 gal. vertical 
stainless Tanks with top entering mixers; 3,000 
900 goal. vertical stoiniess Tanks for Vacuum with 
coils; Fifteen stainless steel Single and Double 
Effect Evaporators 67 to 2000 sq. ft.; Thirteen 
stainless Heat Exchangers 50 to 250 sq. ft.; Ten 
stainless Truck Tanks 1000 to 4300 gal.; Roll Dry 
ers; Vacuum Pans; Homogenizers; Plate Exchangers 
Best Equipment Company, 1737 W. Howard St., Chi 
cago 26, | AMbassador 2-1452 

For Sale—Dry Bean & Pea Line. Complete, in Ex 
cellent Condition, motorized including Double Riffle 
Olney Washer & Destoner, Two Drover Feeders, 
Picking Table with White belt, two Scott bean pump 
ng systems with De-watering Reel, three Robbins 
13° Blanchers with Reeves Vari-Speecd Drives & Mo 
tors and FMC Bean Filler. All for $9900.—S. E 
Mighton Co., Bedford, Ohio 

FOR SALE: (3) Pfaudier 100 gal. Stainless jacketed 
kettles, Dbi.-motion agitator, tilting bow!. (6) 36” 
Aluminum Filter Presses. French oi! type 2-S screw 
extraction press. 4,500 gallon vertical, 5,700 gallon 
horizontal stainless stee! tanks. Buflovak 42” X 120 
double drum dryers, ASME 1602 WP. Resina auto 
matic single head capper. York Freon 12 compressor 
6-3/4 x 5, 40 ton. 200 gallon sigma mixers. Hope 
piston filler. SEND US YOUR INQUIRIES. PERRY, 
1405 N. 6th St., Phila. 22, Pa 


FOR SALE—2 Wisconsin Pea Washers with Des 
toners and Pumps. 2 Wisconsin Corn Washers, 3 
Grect Lokes Cable Conveyor Pneumatic Gates 
Oconomowoc Canning Company, Oconomowoc, Wis 
consin 


For Sale—-Allen Root Vegetable Peeling Line, com- 
posed of Scaider steam and hot water, Destoner - 
pump ond motor, Rotory Peeler, all motor drive and 
complete, must move, socrafice - phone collect for 
price and brochure. Otto W. Cuyler Corporation, 
Webster, New York. Phone 370 


For Sale—Pea Harvesting, Vining Equipment—(3) 
Porterwoy Pea Cut Looders, 1955, with hydraulic 
intoke lift and elevator, (2) 55-56 models, all ex 
cellent condition ready to go. (2) complete Viner 
Stations, (1) four station with (4) steel Scotts, (4) 
White Feeders, (2) Chaff Conveyors, (2) Ferrel! 
Conveyor Elevators, (2) 47 Ferrell Cleaners, (2) 
Allis Chalmers Gas Engines, no counter shafts re 
quired. Also (1) six station (3) complete units, 
same as above, with three new Continental 6-cy! 
inder engines. These two stations the most modern 
ond cleanest in NYS. Must meet deadline for dis 
mantiing. Will load on your truck or rail or set on 
your foundation if within 30 miles. Will sacrofice 
for quick sale. Phone collect Otto W. Cuyler Corpo 
ration, Webster, New York, 370 


For Sale—(2) CRCO Ayors 310 3-pocket Pea and 
Bean Fillers, completely reconditioned ond guaran 
teed, phone or wire collect Otto W. Cuyler Corpora 
tion, Webster, New York 


FOR SALE—A!! Stainless Stee! Double Effect Evapo 
rator—Burometric Condensor—pumps—Son. piping 
& Mojonnier Heat Exchanger. H. 8. Kittleson— 
Mechanical Contractors—Aibany, Minnesota 


We offer the following for sale—Can unscrombier, 
Standard Knapp, 4 lane for 303. and Neo. 2 cans. 
Manufacturers Model No. 343-348, equipped with 
dumper and 220-440 Volt Motor. Chun King, P. O 
Box 189, Jackson, Ohio 


FOR SALE 2 Chisholm Ryder Pea Viners, Hume 
Peo Harvester, 3 Monitor Pea Cleaners, 6 Tue Husk- 
ers & 8 Cutters, all recently remodeled. Wallace 
Tieman Chliorinetor, 1-12 ff. Bucket Elevator, 1-20 
ft. Bucket Elevator, Bagby Filler & 2 Ayers Fillers 
for cartons. W. E. Bittinger Co., R.D. 25, Hanover, 
Pa 


4” Discharge Goulds Centrifuga' Pump; aluminum 
Fiume, 200° X 4”; Blackeye Pea Dewatering Reel, 
equipped with geor box drive; Blackeye Pea De- 
watering reels; HM blancher, 12° equipped with 
11/2 H.P. Century Motor, 1750 RPM, complete 
with reduction gear drive; HM Inspection Table, 
25° X 24” equipped with pulleys and bearings; 1 
Sinclair Scott Rod Washer, 5 pocket Ayars Filler 
with change parts for 300 and 42 cons; Ayars 
iwice filler, Adjustable. L. H. Moore Conning Co., 
Box 1720, McAllen, Texas 


For Sole—(3) 30C Cutters, 1” cut, gal. hoppers, 
motor drive, wire or phone collect Otto W. Cuyler 
Corporation, Webster, New York 


MALE HELP WANTED 





FOOD 
PRODUCTION, 
ENGINEERING 


Join a Leader! 

Expansion and modernization make 
this national manufacturer the 
growth leader of its industry. Re- 
cent changes have drained reservoirs 
of qualified promotable talent, ne- 
cessitating substantial outside re- 
cruiting 


All positions require men of su- 
perior intelligence — aggressive and 
ambitious — with sound managerial 
experience and the talent and mo- 
tivation for continuing career ad- 
vancement. Prior food processing 
experience is preferred but other 
process industries acceptable. LO- 
CATIONS ARE PRINCIPALLY 
WEST COAST. Salaries commen- 
surate with responsibilities and 
qualifications. 


ASSISTANT 
SUPERINTENDENTS 


Number two men in a food processing plant, 
may supervise 2nd shift independently or 
assist Superintendent on Ist shift. B.S. or B.A. 
degree or equivalent experience plus minimum 
of 3 years line supervisory experience re- 
quired. Preferred age 30 two 40 


GENERAL FOREMEN 


Supervise production in several departments 
on one shift. 2 years of college plus minimum 
of 5 years of line supervisory experience re- 

B.S. or B.A. degree may be substi- 
in part for required experience. Pre- 
ferred age 25 to 38. 


PLANT ENGINEERS 


Must have B.S. in mechanical engineering 
or equivalent and 2 years of broad experience 
in a processing industry involving pumping, 
conveying, process material handling, piping, 
applied use of steam and welding. Preferred 
age 28 to 38 


Please submit complete resume covering edu 
cation, experience and earnings history plus 
a brief statement of your career goals. All 
replies confidential 


BOX 3461 
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FOOD PROCESSING 


oem ee VV ITY GAS PACKAGING 


EXPERIENCED MANAGER | a ( . R¢( YW | N( , 


For a key line, multi-plant management 

position. Must be capable of taking heavy 

responsibilities in production supervision, 

budgetary and administrative controls 

The man we select will have 

—tLine manufacturing expersence, super 
vssing more than 1000 employees 

—Knowledge of modern management 
techniques 

—Present managerial experience and ca 
Pacsty to grou 

-—B.S. in engineering, business adminis- 
tration, of equivalent 


More food manufacturers are converting to 
inert gas packaging to get longer, more 
positive protection that assures freshness 
and color. 


BULK HANDLERS shipping and storing fruits 
and vegetables under a blanket of inert gas 
report they can detect no degradation in a 
product so protected. 


COFFEE, CHEESES AND MEATS ... products 
dependent on freshness are now being pack- 
aged this modern way with excellent results. 


SILO STORAGE of alfala under a protective 
gas blanket has become general practice in 
the farm belt. 


PACKAGED GENERATION SYSTEMS have 
paved the way for the increased use of gas 
for they have brought gas prices in line 
where even the smaller processors can afford 
to produce their own atmospheres. 


Please send complete resume covering edu 
cation, experience, earnings history and 
age. All replies will be treated confiden- 
tially 


BOX 5461 











Wanted—College graducte, major in Chemistry 
or Food Technology for work in southeastern pickle 
plant as head of Quality Control and Assistant 
Piant Monoger. Production bockground preferred, 
but pickle experience not required Established 
company. Reply should include education, age, 
experience ond present salary. Box 4361. 


CONTROLLER — MANAGER 
For large vegetable connery. Experienced not only 
in controller-management but also familiar with vori 
ous processes in vegetoble canning. Write Burton 
Hill, Pres., Hill Packing Co., Topeka, Ks 


COOPER Wonted. Experienced barrel cooper for 


pickle plant. Steady, ali year job for right man 
Los Angeles, Calif. Box 1461 


BUSINESS OPPORTUNITIES 
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BETTER PACKAGING BETTER PACKAGING BETTER 


FOR CONTRACT PACKING OR LEASE modern plant 
equipped for canning petfood and other food prod 
ucts. Located in the Mid-South. Efficient operation 
and low trucking rates. Box 1361. 

~ 

Fresh frozen fish for pet food conners——We have 
million pound cold storage plant with 40,000 freez 
ing capacity daily; also hove refrigerated trucks and 
two trawlers fishing at Sheboygan, Wisconsin. Schill 
ng Fish Co., 230 N. Broadway, Green Boy, Wis 


consin 


FOR SALE—BARGAIN for quick sale. Well-known 
active pickle monufacturing plant; privote railroad 
siding; plenty of water; good agricultura! area in 
eost central stote. Approximately 90,000 sq. ft 
floor space; opportunity for expansion Price 
$329,000.00. Box 2261 


POSITION WANTED 


Canning crops fieldman desires position in mid 
west. Experienced with hand horvested crops. B.S 
18 hours chemistry. Weuld consider other than field 
work in canning industry Box 4461 


Man experienced in all phases of the Pickling Busi 
ness. Wants Supervisory position. Prefer firm lo 
cated in the midwest. Box 2461 





GAS ATMOSPHERES originated the packaged 
unit and is a leader in the design and develop- 
ment of complete systems for the production 
of high purity nitrogen, carbon dioxide, 
hydrogen, inert, reducing and annealing 
gases, dryers and purification equipment. 


To get further information on generation 
equipment for your specific application write 
Gas Atmospheres, Inc., 3855 West 150th 
Street, Cleveland 11, Ohio. 


Want 
Something? 


Have 
Something 
to sell? 


Use a 
Canner/- 
Packer 
Classified 
Ad! 


PACKAGING BETTER PACK 


; ; a F Pf 432 
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® BETTER 
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What Can We Expect from the Kennedy Cabinet ? 


All of us in the processed food field have been at- 
tempting to evaluate the men with whom U.S. President 
John F. Kennedy has surrounded himself, in his cabinet. 
While it is difficult to do so now—and somewhat unfair 
to the men, as well—it is prudent for us to know some- 
thing about some of these officials, since we will have 
many dealings with them. 


Group as a Whole 

President Kennedy has obviously made a real effort 
to select strong and capable individuals for his advisors 

and men of varied backgrounds. 

In terms of geography, the East has the heaviest 
representation, with five. There are two each from the 
West and the Midwest, and one from the South. 

From a religious point of view, the group includes 
two each of Jews, Presbyterians and Methodists, and 
one each from the following faiths: Catholic (the 
President's brother), Episcopalian, Lutheran and Mor- 
mon. 

All of the group are college graduates (only four 
from Harvard despite publicity to the contrary), all 
are relatively young, all have backgrounds as active 
men in business or professions 


Agriculture's Freeman 

Orville Lathrop Freeman, U.S. secretary of agricul- 
ture, will have the greatest occasion to work with food 
packers 

Mr. Freeman comes from Minnesota, is 42 years old, 
was educated in law at University of Minnesota, where 
he was elected to Phi Beta Kappa, graduated magna 
cum laude. 

He worked his’ way through college, was admitted to 
the bar in 1947, began running for state offices in 1950. 
He was elected governor in 1954, 1956 and 1958, but 
was defeated in 1960. He nominated President Kennedy 

In philosophy, he is a strong advocate of higher farm 
prices through strict federal controls, through direct 
subsidy payments to push farmer earnings up to ‘parity, 
and through give-away plans for surpluses 


Health-Education-Welfare’'s Ribicoff 

Abraham Ribicoff, one of whose concerns is with 
U.S. Food & Drug Administration, was born in Con- 
necticut of Russian immigrant parents, is 50, secured 
a law degree cum laude from University of Chicago 
after a combination of part-time work and part-time 
study 

Mr. Ribicoff practiced law in Hartford, was elected 
to the state assembly in 1938, to U.S. House of Repre- 
sentatives in 1948. He tried for the Senate in 1952 and 
lost, and won for governor of Connecticut in 1954 

Courageous and decisive, the new HEW head likes 
to delegate authority and listen to others, but can be 
tough and belligerent when he feels associates are off 
the main road. He has handled the Cuban refugee 
problem efficiently, is currently deeply involved in the 
President’s medical-care and education-aid programs 


Labor’s Goldberg 
Arthur Joseph Goldberg, faced with the difficult 
task of reconciling the interests of all citizens with 


the ambitions of organized labor, has been involved in 
plenty of efforts to find a common meeting ground for 
labor and management. 

Born on Chicago’s South Side in Illinois, 52 years 
ago, he received his doctor’s degree in law from North- 
western University in 1930. He began practicing law, 
soon moved into labor relations. In 1948, he became 
a CIO attorney and counsel for United Steelworkers. 

Scholarly, a good negotiator, he has won excellent 
terms for his union backers, but at the same time has 
created a reputation for fair play. He also has shown 
statesmanship, in such instances as purging the CIO of 
communists and helping to bring about the merger of 
the AFL and CIO. He believes labor and management 
have many interests in common, and can get along 
peaceably together. The new National Council of Labor- 
Management Advisors is a project of Mr. Goldberg’s. 


Treasury’s Dillon 

C(larence) Douglas Dillon, secretary of the treasury, 
is a Republican in the Democratic President’s cabinet. 
He was born 51 years ago in Geneva, Switzerland, while 
his American parents were on a trip. 

Mr. Dillon attended Groton and Harvard, graduating 
from the latter magna cum laude. He became chairman 
of Dillon, Read & Co., investment banker and N. Y. 
Stock Exchange member. He served as ambassador 
to France beginning in 1953, and became under-secre- 
tary of state for economic affairs in 1957. 

He believes in a sound fiscal policy for the govern- 
ment, but will accept deficit financing when he feels 
an emergency warrants it. Thus he stands midway be- 
tween radical and conservative, in a good spot for one 
who has to translate enlarged welfare activities into tax 
dollars. Some business observers feel he will successfully 
promote tax reforms which will increase incentives for 
investment, and initiation of new enterprises. 


Commerce’s Hodges 

Luther Hartwell Hodges, the representative of busi- 
ness in the cabinet, was born in Virginia, is 62. He is 
a graduate of the University of North Carolina. 

Mr. Hodges entered the textile field, and worked 
his way up to general manager of the textile interests 
of Marshall Field & Co. He also has served as a director 
of other firms in North Carolina. He was named lieu- 
tenant governor of that state in 1952, and governor in 
1954. 

During his political career, he showed that he believes 
government can and should establish a favorable climate 
in which industry can become established and grow. 
He has had important success in bringing new industries 
to North Carolina, and can be expected to act along 
similar lines in the federal government. 


El Stark 


Editor 
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¢ Speaking of 
Precision 
Filling 





With FMC—M&S Plunger 
Fillers you get the time- 
proven principle of un- 
restricted product pre- 
: . measurement and positive 

_ Actual ape testing proves injection into containers by 
that M&S Positive Displacement Type Fil- precision pistons. No other 
saree > . . _ Bead filling principle offers such 
lers provide the most profitable combination o ties deans a annie. 


of the four “most wanted” filler features: Compare—feature for fea- 
ture — see why M&S has 
1. High Accuracy. Exclusive FMC pre- been the “Standard of the 
° — : P filling industry’ for more 
measuring principle insures consistent close- than 70 years. 
tolerance filling for higher case yield per 


batch on all types of products. 




















2. Low Maintenance. Rugged construction 
and precision engineering of M&S Fillers M&S 12 Pocket Filler at Bercut-Richard’s Sacramento, 
assure long life and dependability under the Colifornia plant, filling paste in No. 10 cans at 72 cpm 


toughest, heaviest production schedules. 


3. High Speed Operation. The M & S line 
includes fillers in every speed range —equal- 
ling the speed of latest cappers and closing 
machines—with no sacrifice in accuracy. The 
new, exclusive FMC ‘“‘No can—No fill” mech- 
anism for each valve, is now available for 
high speed operations. 


4. Sanitary by Design. Available in stainless 
and non-corrosive type contact materials to 
meet your specific needs. Quickly dismantled 
for easy cleaning. 


Your FMC representative will gladly show 
you which M&S Filler Model is best suited 
for your product. Won’t you call him today? FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 


Putting Ideas to Work 











You'd be amazed at the endless number of 
products that are packaged in Heekin Cans. The 
old phrase from soup to nuts really applies here. 
More and more products are being packaged 


in Heekin Cans, both plain and lithographed, Product Planned 


every day. Add yours to the long list of items 


that sell profitably in Heekin Product Planned CANS 


Cans. Call Heekin today. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





